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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 


Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset209sepsout 
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The Chevy” Tahoe® has an optional third-row seat that can go pretty much anywhere. Eaej},,, 





in. And when you aren’t carrying nine people, each half flips and folds out of the way for “| 
1 
. 


MORE POWER, MORE ROOM, MORE SUV. 





TINE RIVERS, THE BREATHTAKING VIS. 
T THIRD-ROW SEAT. 





fersus previous generation. ©2001 GM Corp. Buckle up, America! 


| weighs just over 40 pounds, has handles and is on rollers, so it’s easy to take out or put back 
q 


The Chevy Tahoe. It’s nowhere near anything. Call 800-9 438 or visit chevy.com/tahoe 
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It’s our gift to you, with any purchase of The bath & body sampler is a $25 retail _ 
$75 or more — a sampler from our new line value. Offer good while quantities last; 
of bath & body essentials. Perfect for travel expires October 31, 2002. To request  -A0-2671$29 
or gift-giving, it includes a 4 oz. Body Lotion, a catalog, place an order or finda store _ ean 

4 oz. Body Wash and 2 oz. Scented Candle. _ near you, call 1-800-787-9196. _ HO-2600 $59 
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# Magical Channel Islands ... 26 


\ day trip is all it takes to fall under the 
pell of this California national park. 


melower tOwers............... 


Jid-time charmers like hollyhocks give 
gardens a vertical punch of color. 


# The lure of harbor towns. .90 


ee West Coast ports invite you to share a 
assion for fishing—and great seafood. 


# Palo Alto Idea House...... 107 


With an updated floor plan and a refreshing 
nterior design, a 1904 house is new again. 












# Tuscan summer supper... 142 


A simple menu featuring grilled steak shows 
bff fresh flavors of the season. 
















on the cover 
= Gardens of the sun...... 


Mediterranean gardens are a sensual 
elebration of color and climate. They 
offer ideas for gardeners everywhere. 
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WE CAN HELP YOU 


COOK UP A KITCHEN. 


DINNER? YOU'RE ON YOUR OWN. 


Let our design specialists help you design the 


we kitchen of your dreams. They'll help you choose from 
WELLE a showroom full of brand name kitchen cabinetry and 
roiereres countertops like Kraftmaid™, American Woodmark®, 
Corian® and Formica®. So you're guaranteed to get the exact look 
you want. For a kitchen that really cooks, stop by Lowe's today. 


Or visit lowes.com for more information. 


Home Improvement Metta) 


Improving Home Improvement’ 


EL 


ee store for details. © 2002 by Lowe's. All 
ghts reserved. Lowe's and the gable design 
re registered trademarks of LF, LLC. 
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CHRISTINA SCHMIDHOFER 


A new old house 


By Katie Tamony 


m Anyone who has ever tried to select plumbing fixtures 
for a bathroom remodel knows how difficult it can be to 
make a decision. Nickel or pewter? Two handles or one? 
Imagine if you had to make that decision by committee, 
and that you weren’t just redoing the bathroom but build- 
ing an entire house and furnishing it down to the dish 
towels. That’s pretty much what happens when we create 
an Idea House, where the committee is made up of 
editors, marketing staff, a 
builder, an interior designer, 
and national sponsors. It’s 
amazing we can reach con- 
sensus on faucets, let alone 
an entire house. 

For the Idea House in this 





issue, we had the unusual 
task of renovating a historic Cinderella story: The Idea 
home in Palo Alto, Califor- House moves to its new 
nia. Our challenge was to location. 
maintain its character while 
incorporating hundreds of contemporary ideas and prod- 
ucts. Like a homeowner going through a similar process, 
we experienced plenty of bumps in the road during the 
year of construction and decorating. Because the house is 
historic, certain design decisions—the exterior paint color, 
the addition of a window—had to be approved by the city. 
In the kitchen, the teal green tile backsplash we installed 
(and thought we would love) looked overpowering for the 
room. So just weeks before the house opened to the pub- 
lic, we decided to rip it out and replace it with white. 
While we had to make plenty of compromises along the 
way, we're delighted with how the house turned out. For 
an armchair tour, see page 107 (or tour it in person; see 
page 120). And tell us what you’d put in your Idea House. 
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OPEN HOUSE 


Basil Risotto 





JAMES CARRIER (2) 


Readers meld recipes into 
delicious menus 

I’ve been a subscriber to Sunset for 
the past three years, but this is the 
first time we've tried any of the 
recipes. I received the July issue, 
thumbed through it, and thought the 
Garlic Shrimp (page 138) and the 
Raspberry-Rhubarb Crisp (page 98) 
sounded like something good for din- 
ner. My husband, Marc, the cook, got 
to work, adding the Basil Risotto 
(page 144) as a side dish. It all re- 
sulted in one of the best meals we 
have ever had! I even went off my low- 
carb diet for seconds on the risotto. 


Sharon Willis 
Dixon, CA 


Car Dogs’ Sweet Cured and Smoked 
Salmon (July, page 150) is absolutely 
the best we’ve ever tried. My hus- 
band, David, and I prepared this, 
along with the Corn and Tomato 
Salad (page 154) and the Basil 
Risotto, for a weekend get-together. I 
also made the Filo-wrapped Brie 
(page 148) as an appetizer and 
the Granita 
(page 146) as a palate cleanser. We 


served Basil-Lemon 
paired our succulent salmon with a 
Chardonnay from Cambria Winery in 
the Santa Maria Valley. Delicious! 


Cordelia Rackley 
SANTA Maria, CA 


Easy flowers delight 

a mom with newborn 

Since I was expecting my second son 
in May, I knew that if I wanted a 
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flower garden this year, it would 
have to require absolutely no care. 
Along came “Easy Flowers for Cut- 
ting” (February, page 76). I rigged up 
an automatic drip-irrigation system, 
planted a variety of the flowers listed 
in the article, and let them grow. Ex- 
cept for some minor thinning and 
weeding, I have had to do virtually 
nothing except keep cutting the 
blooms for bouquet after bouquet. 
Since it is such a success, I am plan- 
ning to plant a variation of this gar- 
den every year from now on. 


Margaret Ma 
SAN JOSE 


Editor’s note: Marcus Ma (6 pounds, 
15 ounces) was born May 8 to Mar- 
garet and Philip Ma. 


Postcard from Holland 
Having lived in Toronto for some 20 
years and now back in Holland, we 
find your magazine very valuable. As 
we are frequent travelers to the U.S., 
we use the travel info extensively. My 
wife, a gourmet cook, finds loads of 
nice, easy recipes, especially the sal- 
ads, which are far more popular in 
the U.S. than Europe. So please keep 
those magazines coming. 


Jan and Cookie Vansoest 
LEIDEN, HOLLAND 


San Diego’s naval heritage 

I enjoyed your article on San Diego 
(‘The City and the Sea,” July, South- 
ern California and Southwest edi- 
tions). I was surprised that more was 
not mentioned of its Naval history; 
San Diego is home port of the U.S. 
Navy’s Pacific Fleet. 


John W. Cline 
FULLERTON, CA 


Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025; fax them to (650) 327-7537; 
or e-mail openhouse@sunset.com. In- 
clude your full name, hometown, and 
daytime telephone number. 


a 
SS 
< 
Om 
Zz 
zi 
oe 
— 
oO 















































www.sunset.com 


Find these and thousands 
more Sunset projects, | 
articles, and recipes online: 


Portable dining retreat 


Soak up some of these late-summer 
evenings in a romantic cabana of bamboo, 
netting, and twinkling lights. Here’s how to 
make one for your own backyard. www. 
sunset.com/home/diningretreat.html 


Harvest tomato seeds 


Saving tomato seeds for next year is easy 
and satisfying. Before you start, here are a 
few guidelines. www.sunset.com/garden/ 
tomatoseeds.html 


Campfire treats 


With just one more 
holiday weekend 
before fall, every 
cookout counts. Try 
toasting these 
morsels at your next 
campfire or barbecue. 
www.sunset.com/food/campfire.html 


Zion’s autumn glow 


In September, when 
the cliffs glow red 
and the Virgin River 
shimmers, virtually 
any stroll in this Utah 
canyon is a feast for 
the senses. Here’s 
what to see, where 
to stay, and more. 
www.sunset.com/travel/zion.html 


SUBSCRIBE ONLINE 
Renew your subscription, 
give Sunset, or update your 
account online. Go to 
www.sunset.com and click on 
“Subscriber services.” 
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Reports from the field: 
people, places, 
and great ideas 
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Me te TERRY TEMPEST WILLIAMS How to see red 
CHAMPIONS RED ROCK COUNTRY. Sitting beneath a juniper, Here are five ways to telat 
\otepad balanced on her knee, she gazes at the rawhide-red cliffs, red rock country and 

1ear her home outside Moab, Utah. Having written 10 books, includ- ao 

ng the 1991 bestseller Refuge: An Unnatural History of Family and > Take thes , 
"lace, Tempest Williams ranks among the nation’s preeminent nature 3-mile round-trip walk out to 
vriters. Most often, her creative wellspring is this land. rl ale lle 


tional Park. “It’s a pilgrimage 
everyone should make,” says 
_ Tempest Williams. (435) 719- _ 
jays, scanning the buttes. “They’re a reservoir for our spirit.” Pera aaa sae) Sele 
But there's a different reservoir—one deep underground harboring — Seer Cancer 


»il and. natural gas—that’s bringing Tempest AWAIT Ung acclaim eiisloi : Scott M. Neeet a 


“The red rock reminds us of who we are and what we’re con- 
1ected to—something much older and wiser than ourselves,” she 

















‘oremost advocate for protecting Utah wildlands. Last spring, shi ope ce EMEC act 


racked the federal government's activities in Dome Plateau, oe relent iad Seidl ta bend in the 
\rches National Park, and watched as thumper trucks—50,00t 
sound behemoths that hammer the grou 
neled the slickrock. Outraged, she wrot 
Vew York Times, EMststets tate legislation for wilderness protec 
sensitive red rock lands. ee a Coalition of envi 


nantle of Western ee ” Such an accolade ot he | 
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Contain yourself 


LOOK BEYOND THE FLORIST SHOP 
FOR CREATIVE CONTAINERS. Floral de- 
signers are using just about anything as a container 
these days. If you'd like to play, too, just look 
around the house, thinking “shape.” There are six 
basic shapes for cut-flower containers, but when 
you apply those shapes to everyday objects, there 
are millions of choices. Los Angeles-based Richard 
Salvaggio, past president of the American Institute 
of Floral Designers, got us started, and then we 


went nuts. 


@ Ball. A round, bubble- 
shaped container, Usually = x 
with a small mouth. 
We used: A teapot. It’s already 
watertight, and the handle and 
spout add character. 


@ Cylinder. A tube-shaped 
container. 

We used: A martini shaker. 
The strainer makes arranging 
flowers easy. 


© Rectangle. A boxy container, 
with or without a lid. 

We used: A cardboard lunchbox 
from a craft store. To make it 
watertight, insert plastic containers 
or line with floral foil (foil backed 


with plastic, available at oe 
florists’ supply shops). Hex: 
Floral foam holds the Sipe 
flowers in place. a 

@ Trumpet. A container Both 


Wicd 
that’s smaller at the base and oO r a a 


flares out. 

We used: A basket-weave tote with 
handles. Perch it on a tabletop or hang it 
on a doorknob. Another spin on the 
basic shape: A child’s purse. Use plas- 
tic cups to hold water. 


@ Vase. The quintes- 
sential flower vessel— 
big on the bottom, 
narrow at the top. 

We used: A sake 
bottle. 


@ Cache pot. Short 
and squat, with a wide 
mouth. Its base typically 
measures between 

4 and 6 inches. 


We used: A beach hat. Just insert a soufflé dish @ { 


to hold water. — Mary Jo Bowling 
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p> Keep flowers fresh | 


Cut flowers in bouquets go downhill fast once | 
the water gets dirty. Keep them looking fresh 
longer with this floral preservative developed aij 
UC Davis. Mix 1 part lemon-lime soda (not | 
diet) with 3 parts water. For each quart of the 
mixture, add '4 teaspoon household bleach. 
Pour the mixture into the container. The sugar 
feeds the flower buds, the acid improves water 
flow in the stems, and the bleach reduces 
growth of fungus. — Kathleen N. Brenze! | 









































BOOK 


Picture California 


Outdoor photographer Galen 
Rowell has published a small 
but grand gift book, California 
the Beautiful: Spirit and Place 
(Via Books, San Francisco, 
2001; $16.95; 415/565-4188), 
featuring some of his very best 
home-state images. Many pic- 
tures were created during 
wilderness treks where you’d 
think Rowell just happened to 
be at the right place at the right 
time. Wrong. “Evolution Lake,” 
pictured above, 
was a reward for 
perseverance. It 
was taken dur- 
ing a 12-day “39 
hike from the 
western side 
of the Sierra 
to the eastern flank. “We 
were at the lake for nine days, 
and one night, well, there was 
this incredible sunset,” says 
Rowell. (You can see Evolution 
Lake on the John Muir Trail. 
Contact the Pacific Crest Trail 
Association; 916/349-2109 or 
www.pcta.org.) — George Olson 
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A NEIGHBORHOOD 

OF ARTISTS PUTS 
OUT THE WELCOME 
MAT. If you want to see a 
fashionable artist haven after 
it has become established, 

go to Canyon Road. If the 
“before” version interests 

you, head for Baca Street 
near Cerrillos Road. Still 
rough around the edges, this 
westside district has at- 
tracted a flock of artists, art 
suppliers, and a cafe. Garrick 
Beck of Natural Stones says, 
“I'm really happy surrounded 
by working artists in this older, 
funkier neighborhood. | hope it 
doesn’t grow too fast.” 

Jason Aufrichtig'’s Counter 
Culture Cafe (930 Baca St.; 
505/995-1105) is a good place 
to start. If you go on a Saturday 
morning, be sure to stop in around 
10, when cinnamon buns (the 
weekly special) come out of the 
oven. Otherwise, keep it in mind 
for lunch. Satisfying, honest fare— 
from spring rolls to a grilled pro- 
sciutto sandwich—will set you 
back about $6. 





Join the block party (counterclockwise); 
Modern art at Michelle Ouellette’s Box 
Gallery, glass-blowing at Liquid Light 
Glass, and lunch at Counter Culture Cafe. 


Next door you'll find red-hot 
ovens, molten glass, and glass- 
blowers at work, all visible from 
the parking area in front of Liquid 
Light Glass (926 Baca; 505/ 
820-2222), Elodie Holmes’s studio 
and gallery. Several smaller rooms 
inside serve as a showroom area, 
and the salespeople are glass- 
blowers themselves. 

Holmes, whose graceful work is 
featured in collections across the 
country, is one of the organizers of 
the Baca Street Art Tour Associa- 
tion. Last winter the group orga- 
nized the first-ever Baca Street 


Return of the Atomic age 


ROCKET SCIENCE COMES TO OLD TOWN’S MUSEUM ROW. The 32-year-old National Atomic 
Museum has reopened after moving from Kirtland Air Force Base, which was closed to the public af- 
ter September 11. The museum continues to offer visitors a better understanding of the nuclear cul- 


open-studio tour. “We were 
amazed at how many of us there 
were,” she says. She’d expected a 
handful of artists; there were three 
dozen. Her gallery has information 
about this year’s tour and a listing 
of Baca Street artists and studios 
that welcome visitors. 

Farther along are Michelle Ouel- 
lette’s Box Gallery (916 Baca; 
505/989-4897), with three small 
rooms of colorful, contemporary 
canvasses, and Reflective Im- 
ages (912 Baca; 505/988-7393), 
a fount of Celtic-style jewelry. 

— Jeanie Puleston Fleming 
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INGREDIENT 


Hawaii gold 


A BITE OF THIS NEW PINE- 
APPLE IS A QUICK TRIP TO 
PARADISE. Del Monte Fresh Produce! 
Hawaii Gold is the first new Hawaiian vari 
ety to hit the market in more than 20 
years; we think it was worth the wait. 
Grown in Hawaii, it comes packed with 
extra sweetness and vitamin C. While eat 
ing it plain is wonderful, sprinkling it with 
tingly Southeast Asian chili salt is a zippy 
change of pace. Cut the fruit decoratively) 
in pretty notched slices, or simply cut the 
rind deep enough to remove the eyes, 
then slice it into rounds. 


RECIPE: Thai Sweet-Hot 
Pineapple Blossoms. Cut 

Ya inch off the top and bottom of 1 pine- 
apple (4 to 5 |b.). Slice off rind about 

Ys inch deep, from top to bottom. To re- 
move eyes and make decorative notched } 
edges, use a small knife to cut continuous} 
parallel, wedge-shaped rows (1 in. deep); 
into the sides of pineapple, following the 
spiral pattern of the eyes and working fron 
top to bottom. Cut fruit crosswise into 

V4- to V2-inch-thick slices; arrange on a 
platter or plates. Cut 2 limes (3 to 4 oz. 
each) into halves or wedges. Mix 1 table- | 
spoon salt with /%4 teaspoon hot chili 
flakes and 4 teaspoon cayenne. 
Squeeze lime over fruit and offer chili salt 
to add to taste. Makes 8 to 10 appetizer 
servings. — Linda Lau Anusasananan 


ture, its roots, and its influence on history. Follow the story of the atomic age from its birth at Los 
Alamos to the Cold War and beyond with artifacts of the age, biographies of Madame Marie Curie 
and Manhattan Project pioneers, missile replicas, videos, and exhibits that combine history with tech- 
nology. 9-5 daily; $4. 1905 Mountain Rd. NW, Albuquerque; (505) 245-2137. — Sharon Niederman 


ILLUSTRATION: ADAM MACCAULEY 
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take _Jotler, Chef: 


wants aA recipe for aA great retirement 


AS A WORLD-RENOWNED CHEF, CHARLIE TROTTER © IRAs FOR TAX-DEFERRED GROWTH POTENTIAL. 
KNOWS THAT EVERY GREAT DISH STARTS WITH A GREAT RECIPE. © ALLSTATE ANNUITIES FOR SECURITY AND INCOME POTENTIAL. 
THE SAME IS TRUE OF RETIREMENT. ALLSTATE CAN HELP © BRAND-NAME MUTUAL FUNDS FOR DIVERSIFICATION. 
_ YOU CREATE A PLAN OF ACTION - AND HELP YOU CHOOSE THE © FDIC-INSURED ALLSTATE BANK CDs FOR SHORT-TERM SAVINGS. , 
RIGHT FINANCIAL INGREDIENTS -TO MAKE YOURS ENJOYABLE. © LIFE INSURANCE TO HELP WITH ESTATE PLANNING. 
















CALL 1-800-ALLSTATE OR VISIT US AT ALLSTATE.COM TO FIND AN ALLSTATE PERSONAL FINANCIAL REPRESENTATIVE OR AGENCY 
NEAR YOU. BECAUSE WHEN IT COMES TO YOUR RETIREMENT, THE RIGHT HANDS MAKE ALL THE DIFFERENCE.’ 











Allstate. 


You're 'in good hands. 








’ Securities offered through Allstate 
le through Allstate a Member FDIC fl 
Bale of CDs is limited to registered auerits Dy siatésa 
mecte. ©2002 Allstate Insuranve Company. f 
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ARRANGEMENT 


Late-summer harvest 


EASIER THAN IT LOOKS, THIS FRESH TAKE ON 
THE CORNUCOPIA WILL BE THE STAR OF THE 
PARTY. Flout tradition with unusual materials—cactus pads, 
quince, persimmons, green bananas, pears, and ‘Sun Gold’ 
and ‘Green Zebra’ tomatoes—and a fresh green-and-orange 
color palette. Start at the bottom level of a three-tiered 
compote with a carpet of cactus pads. Work your way 
up the levels, mounding fruits and vegetables in place. 
Sturdier elements like pears and quince go on the 
bottom, while ripe tomatoes are nestled gently on 
top. After the fruits and vegetables are in 
place, tuck in individual blossoms of rusty 
orange calendula for an inexpensive and 


< 












few lacy wisps of 
down the tiers. TIP 
vines i 





Go-go Boba 


Boba, also known as bubble tea, trickled into the 
West’s teahouses several years ago after taking hold in 
Taiwan in the 1980s as the beverage of choice among 
young professionals. In recent months, the chewable 
drink—it features flavored tapioca balls at the bottom 
of the glass—has enjoyed tremendous popularity far 
beyond local Taiwanese and Chinese communities. 
For make-your-own boba tea instructions and to buy 
vacuum-sealed tapioca balls and other supplies, visit 
www.tenren.com, or head to these Bay Area shops: 
Sweet Delite. Owner Bianca Yao prepares boba in 
the traditional Taiwanese fashion but with some untra- 
ditional flavors: mango, watermelon, and the wildly 
popular taro, which tastes like cookies ’n cream. 
519 Clement St., San Francisco; (415) 386-8222. 
Sweetheart Café. Bustling cafe serves burgers, ice 
cream, and more than 100 different kinds of bubble 
tea, including sesame and almond. 2523 Durant Ave., 
Berkeley; (510) 540-0707. 

— Laura Randall and Kris Carber 
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“Many stocked ponds and 


THE SUNSET STRIP 
Best family 
fishing 








lakes host fishing derbies and 
club fishing programs for kids. 


SEATTLE 
Green Lake 

The hook: Easy access to 
the northern and southern 
parts of the lake through the 
city parks system. Fish from 
shore or from a dock. The 
catch: Rainbow and brown 
trout, yellow perch. State 
fishing license: Ages 15 
and up. 7207 E. Green Lake 
Dr. N; (206) 684-4075. 


SAN JOSE AREA 

Ed R. Levin County Park 
The hook: Kids can fish in 
Spring Valley Pond, set aside 
just for ages 5-12; parents 
can hit nearby Sandy Wool 
Lake. The catch: Channel 
catfish in summer; rainbow 
trout in winter. State fishing 
license: Ages 16 and up. 
3100 Calaveras Rd., Milpitas, 
CA; (408) 262-6980. 


LOS ANGELES AREA 
Whittier Narrows 
Regional Park 

The hook: The Legg Lakes 
have broad, grassy banks, lots. 
of ducks and geese, and chal- 
lenging fishing for all ages. 
The catch: Catfish, trout, 
bass. State fishing li- 
cense: Ages 16 and up. 750 
S. Santa Anita Ave., South El 
Monte, CA; (626) 575-5526. 


SALT LAKE CITY AREA 
Willow Pond 

The hook: It’s the newest 
participant in the state’s urban 
fishing program for kids. 
Opens Sep 7. The catch: 
Catfish, trout. State fishing 
license: Ages 14 and up. 
6059 S. Murray Parkway Ave., 
Murray, UT; (801) 264-2614. 


PHOENIX 
Bapage Park 

The hook: Kids can fish in 
any of the park's three ponds, | 
then visit the Phoenix Zoo. | 
The catch: Largemouth 
bass, trout, catfish, hybrid } 
sunfish, crappie, tilapia. | 
State fishing license: : 
Ages 14 and up. 625 N. ' 
Galvin Pkwy.; (602) 256-3220. | 





GEM. The new, innovative, all-electric, zero- 
emissions vehicle by Global Electric Motorcars. 
It can take you and up to three passengers on 
daily errands around your community. Fully 
charged in about six to eight hours by simply 
plugging it in to a standard 110-volt outlet, GEM 
will travel up to 35 miles at speeds up to 25 mph. 
Current federal tax credit cuts 10% off taxes. 
Ask your tax advisor for details. $2000 cash 
allowance from manufacturer available in 
California, Maine, Massachusetts, New York, and 
Vermont. Offer ends 9.30.02. 


So what are you waiting for? Get in and go. 


U ae) Global Electric Motorcars, LC 


GEM’ A DaimlerChrysler Company 


1.800.988.4737 www.gemcar.com 
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A SIMPLE SWATCH BOOK ALLOWS YOU 
TO CARRY YOUR INTERIOR WITH YOU. 
We’ve all been there. Berkeley author Julia 
Bourland (The Go-Girl Guide: Surviving Your 
20s With Savvy, Soul, and Style, Contempo- 
rary Books, 2000) hit the fabric store and re- 
alized she couldn’t tell if any of the patterns 
and colors she was perusing would actually 
go with her colors at home. So she put 
together a sample book of her interior by 
grouping and gluing bits of colors, fabrics, 
and finishes on index cards, which are held 
together with a metal ring. If she can’t get a 
sample, she takes a photo instead. “This way, 
| when I’m searching for treasures for our 
home—whether I’m at the Alameda antique 

| and flea market or Pottery Barn—I'll always 

| know if a certain throw pillow or vase will 
look good around the house,” says Bourland. 
For our sample book, we used real paint for 

| 


House in pocket 


an exact match 
and included 
measurements of 
things like rooms, 
doors, and win- 
dows. We also in- 
cluded a pencil, 
for recording 
prices and furni- 
ture measure- 
ments, and a 
tape measure. 
We affixed them 
to the index card 
with Velcro tabs 
or string ties. 
—M.J. B. 





Glue your samples— 
or photos when small 
pieces aren’t avail- 

able—to index cards. 
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RESTAURANT 


Charlie’s 
Angels 


YOUNG WOMEN 
POWER AN OLD- 
WORLD RESTAU- 
RANT. Enter the quiet, 
dark, clubby atmosphere of 
Charles Nob Hill in San 
Francisco and you might 
not guess that the power in 
the kitchen lies in the hands 
of executive chef Melissa 
Perello. Just 26 years old, 
she produces intensely fla- 
vored dishes with great so- 
phistication. Together with 
sommelier Jane Rate and 
pastry chef Shelly Kaldun- 
ski—collectively nicknamed 
Charlie's Angels—they pro- 
duce dinners that belie their 
youth. “We have an ener- 
getic staff that fills the 
restaurant with youthful en- 
ergy. It’s conveyed through 
the whole dining experi- 
ence—you really feel it,” 
says Perello. 1250 Jones 
St.; (415) 771-5400. 


Updating a classic: 


Perello’s Fried Green 
Tomatoes. | 


JAMES CARRIER (2) 












RECIPE: Fried Green Tomatoes @ Rinse 2 
green (unripe) tomatoes (8 oz. each); cut crosswise into 1/2- 
inch-thick slices, discarding tops and bottoms. Lightly sprint 
both sides of slices with salt and pepper. Lay in a single lay’ 
on paper towels. Let stand 5 to 10 minutes. @ Meanwhile, 
cut 2 ripe red tomatoes (8 oz. each) in half and squeeze jui: 
and flesh into a fine strainer set over a bowl; press enough 
tomato solids through strainer to make about ¥ cup liquid. 
© Coat green tomato slices in semolina flour or yellow 
cornmeal. Pour 2 tablespoons olive oil into a 10- to 12-inch 
nonstick frying pan over medium heat. Cook tomato slices ir) 
se a single layer until golden brown on both sides,; 
i 8 to 10 minutes total. Stack slices on two dinne 
plates. @ Add the “% cup tomato juice and 
solids, 2 tablespoons sherry vinegar or red wil! 
vinegar, and 2 tablespoons butter to pan; stir 
constantly over medium-high heat until butter is 
melted and incorporated into juices, 1 to 2 min: 
utes. Add 1 tablespoon chopped parsley and | : 
salt and pepper to taste. Spoon sauce over | Re 
tomato stacks. @ Mix 1 cup rinsed and crispec} 
frisée or baby salad mix with 1 teaspoon olives}, 
oil; mound equally on tomato stacks. Makes ~ 
2 servings. — Linda Lau Anusasananan ; 





Power trio (I to r): Kaldunski, Rate, 
and Perello of Charles Nob Hill. 





viewing locations draw capacity crowot) \ 
from mid-September to mid- 


NATURAL EVENT 





Bugling elk 


THE WEST’S MOUN- 
TAINS ARE RINGING 
WITH THE CALLS OF 
ELK. Few of nature's primal 

experiences compare to the sight 
and sound of massive 1,000-pound 








October. Beginning as a se ; 
ries of low grunts or moan|) = 
the bugling ascends into ») 
an eerie piercing squeal, 
then descends into barks. | 
“> you close your eyes, it sounc 
like you're in the midst of a 


primeval wilderness, and with elk close at 
hand, that impression isn’t far off. 


bull elks calling out and locking antlers in raw 
battle, so it’s no surprise that some prime 


A few great places to see and hear elk: California: Prairie Creek Redwoods State 
Park (707/464-6101, ext. 5300). Colorado: Florissant Fossil Beds National Monument || 
(719/748-3253). New Mexico: Valle Vidal, Carson National Forest (505/445-2311). 
Oregon: Jewell Meadows Wildlife Area (503/755-2264). Washington: Mt. Saint Helens*| 
National Volcanic Monument (360/247-3900). — David Lukas 
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lu can also find us under Travel on msn. 


Whoever said getting there is half the fun 
didn’t have to get there with a three year old. 


| Search for shortest flights 


Sometimes the best way to get there is the fastest way to get there. Expedia iets you 
sort your flight options by shortest flights, arrival times, lowest price, and you can change 
your search without using the back button. Easy and secure transactions backed by 

24-hour customer support. It’s never been easier to find the trip you're looking for. 


nts___hotels cars vacation packages cruises deals __ business 
.Expedia.com 


Dont just travel. Travel Right: 
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BEST OF 


WINE 


he next 
big red 


SEPTEMBER SEEMS THE 
RIGHT TIME TO LEARN 
ABOUT SOMETHING 
NEw. Like Syrah. At 
the moment, Syrah isn’t 
as well Known as 
Cabernet Sauvignon, 
Merlot, or Zinfandel, but 
just wait: Winemakers 
say Syrah is poised to 
become the West’s 
next major red wine. 


JADE MOUNTAIN 
Syrah 1999 (Napa 
Valley), $28. Clas- 

sic gamey, earthy, 

cherry flavors with 
touches of licorice 
and chocolate. 

Bottom line: 
Grilled duck 
breast would 
be just the 

ticket. 


BONTERRA 
Syrah 1999 
(Mendo- 
cino), $24. 
Juicy flavors 
reminiscent of 
bing cherries 
and boy- 
senberries. 

- Bottom line: 

Satisfying and 
supple on the palate. 


QUPE Los Olivos Cuvée 
1999 (Santa Barbara 
County), $20. Syrah blended 
with a little Mourvedre and 
Grenache. Rugged yet lush 
with dark berry and earth 
flavors. Bottom line: Think 
Saturday night and slowly 
braised lamb shanks. 


ALBAN “Reva” Syrah 
2000 (Edna Valley), $44. 
Dark rich brooding fruit and 
beautiful structure. Bottom 
line: Made for romance. 

— Karen MacNeil-Fife 
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WEST 


8 & | 
NORTHERN CALIFORNIA IN SEPTEMBER! 


@ DAVENPORT Go ride a kite The hot new watersport is kitesurfing, a cross between | 
surfing, windsurfing, and wakeboarding introduced to the U.S. a few years ago after taking 
hold in Europe in the early 1990s. Using a board, harness, and kite, experienced riders whip 
across the waves, often getting as high as 60 feet off the water. Not surprisingly, we prefer to 
watch, especially at Waddell State Beach, north of Santa Cruz, where the waves and winds 
attract kitesurfers from all over the world. Big Basin Redwoods State Park; (831) 338-8860. 

™@ STANFORD UNIVERSITY Meet a mummy Where can your kids see the art world’s 
most famous kiss and meet a 3,000-year-old mummy in the same afternoon? At the Cantor | 
Arts Center at Stanford. On the | 
second Saturday each month at 

3, docents lead free 40-minute Ae 
tours of the museum—which 













may include a look at Rodin’s 
sculpture The Kiss—designed 
especially for kids. Besides 
art and artifacts, children see 
a room devoted to the Stan- 
fords. Supplementing the 
tour is a new youth brochure, 
Leland Jr. and His Travels, 
that explores the museum 
through the eyes of the 
founder’s son. When hunger 
hits, head to the cafe for 
snacks on the terrace. Shaded 
tables are available for picnics. 
At the end of Museum Way on 
Lomita Dr., Stanford; (650) 723-4177 or www.stanford.edu/dept/ccva. 
B MOUNTAIN VIEW Love bytes You don’t have to travel to Paris to see 
the Mona Lisa. At the Computer History Museum Center you can see a life- 


Kitesurfing 
seems like a 
really ba 
idea, but it’s 
like computer-generated version of the painting, as well as a transparent Palm fun to watch. 
Pilot, a truck tire—size metal disk, and the first Apple computer (priced at 
$666.66). Taking up four buildings at Moffett Field, the museum is one of the world’s larges 
repositories of computer-related memorabilia. Other highlights include the first version of 
BASIC, written by then—Harvard student Bill Gates, the classic IBM desk sign “Think,” and 
the ENIGMA machine, used for encryption in World War II. Open only for tours; Wed and 
Fri at 1 and the first and third Sat each month at 1 and 2. Free. (650) 604-2579 or www. 
computerhistory.org. &@ BAY AREA See green Don’t put your hoe away yet. The green 
scene continues into fall, when SAGE (Sustainable Agriculture Education) organizes the 
annual Open Garden Day. Opening their gates to the public are more than 100 San Fran- 
cisco Bay Area gardens, including an edible schoolyard, a 4,000-square-foot veggie garden 
created by grade-schoolers, a 34-acre botanical world tour, and an heirloom garden featuring 
plants grown at the turn of the century. Salsa sampling, tortilla-making, and an exhibit of 
plants from Afghanistan are also part of the event. 70—5 Sept 21; free. (510) 526-1793 or 
www.sagecenter.org. — Kris Carber 
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Purina ONE ONE Can 








QJ 





ence 
Pte 


Just like you, your kitten’s health 
is a direct result of her nutrition. 
And when your kitten is eating 
right, it shows. Gradually 
transition your kitten 
to Purina ONE and then feed it 
exclusively for 30 days. 


Here’s the healthy difference you 
should see in your kitten: 


DAY 1 
Your kitten will eat eagerly, 
enjoying all the taste and 
nutrition of the real meat 
in Purina ONE. 


WEEK 1 
A healthy energy level. 


WEEK 2 
Smaller, firmer stools. 


WEEK 3 
Healthy skin and a shiny coat. 


WEEK 4 
Clean teeth, fresh breath 
and healthy gums. 


Difterentce. 
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~The world 
beyond 


_ the waves 


| _ One glimpse of Channel Islands National Park 
|| will capture you for a lifetime 


AN 
- 





By Peter Fish « Photographs by William B. Dewey 


@ Once upon a time, an island shamed and enchanted me, and I’ve longed 
to return to it ever since. ago 

The island is: Anacapa, part of Channel Islands National Park, off the South- 

» ern California coast, Thirty years ago I was a Boy Scout—a Life Scout gunning 

‘oh Eagle —camping with my troop here. We were obedient boys, yet Anacapa’'s 

- dark, salt-blasted beauty incited mutiny. We took a hike, abandoned the. 

marked trail, and scrambled where we had no business going, to the far side of er ae pe 


bY ee 
er 


the island, scaling cliffs, swimming coves where seals bobbed in the: kelp- ra PE pene 
Paattscc waters. We were pirates; we were conquistadores, we were Robinson ~ : 
Crusoe and Juan Rodriguez Cabrillo. ae a at 
ee eacare Ser taste The tide rose. It pushed us up the cliff to cling, for hours; 

Oe Matr Teresi: <el ledge, where seagulls squawked at us. On-the other side TENE 8 
of the island, mé$sages. were being relayed: Six stupid scouts aa missing! sraeaitasts 






~ At last, a: passing a@alone boat réscued us and ferried us back to be scala Seed : AN RS oe 

Oy Fo (0) aba Ru Lele eran scoutmasters, possibly by the gullsand See oh KY ROP Ara aN UC 

It was a humiliatiag moment, and likely one reason I never made Eagle” c= ATA TS So 
Scout. But over the years, Bolten neotd chefishing the memory. of Anacapa Bie ny bh 
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Oi ibastoytts] vans pets Cee ttetoaa RM UTaTTe [OCH nLtLaue Tey py tele ) Al eileen vii 
Testes have that effect on people. Says islands 
mn people go out to the islands, they are-struck 


itself. For a long tim 
Reno em NOME Tare 
historian Marla py Tib al 
with .a feeling they've ‘fn perienced before. nuts cb eennn the magnifi- ay 
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_ €ence—it stuns them.” % We 
hat to me. Which was why, after so many 


ah Patel oe if their magic still held. 
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iilable fold-flat front passenger seat 


*With a 











CRUISER 


hat’s a picnic minus those pesky ants? An unequaled experi- 
ice—especially when it’s in the back of the extremely versatile, 
fprisingly spacious PT Cruiser. PT offers 120 cubic feet of space, 
seating configurations; an adjustable tray table, and multiple 


er outlets. For more, call 1.800.CHRYSLER or visit chrysler.com. 



















































Santa Rosa 
The Wild West island 

The little plane descends over the 
Santa Barbara Channel and lands on 
the runway above Bechers Bay. We 
step down onto Santa Rosa Island. 

It’s a strange feeling to actually set 
foot on any of the Channel Islands, 
and that is due to the peculiar rela- 
tionship they have with the mainland. 
For all their proximity—Anacapa, the 
nearest, lies only 11 miles off the Ven- 
tura County coast—most Southern 
Californians act as if the islands don’t 
exist. They are invisible much of the 
year, dissolved behind a veil of sea 
mist. Then, for a week or two at a 
time, they emerge as pale blue silhou- 
ettes painted on the ocean horizon. 
And once in a while—most often in 
fall when Santa Ana winds blow-dry 
the ocean haze away—they pop out 
with such perfect yet foreign clarity, 
it’s as if you were glimpsing the rills 
and mares of the moon. 

There are eight Channel Islands. 
The five most northerly—Santa Bar- 
bara, Anacapa, Santa Cruz, Santa 
Rosa, and San Miguel—form Channel 
Islands National Park. In the 22 years 
since the park was established, 
Anacapa and Santa Cruz have received 
the most visitors, but now, with air 
flights and improved boat service, 
Santa Rosa is accessible for day trips. 
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“Each island has its 
own heartbeat,” says 
Marla Daily. “Santa 
Rosa is most like the 
Wild West.” 

For nearly 100 
years, Santa Rosa was 
owned by the Vail & 
Vickers company, 
which ran a success- 
ful cattle operation in 
an improbable locale. 
Ranching ended in 
1998, but Daily believes “we owe the 
private owners of the islands a great 
debt that the islands remained in 
such remarkable condition.” 

After landing, day visitors tour 
around in a four-wheel-drive driven 
by a park service docent. We steer up 
ridge-riding roads with precipitous 
views down to the ocean. (Some 
roads are, fortunately, bypassed. 
Pointing to one, our driver says, “The 
ranger warned me, ‘Never take this 
truck on that road.’ And to tell him if 
I did so he’d know where to pick up 
the pieces.”) Almost everywhere we 
see sights that make us say, “Look”: 
one of the world’s two native stands 
of Torrey pines; a pelagic cormorant 
skittering across the waves. 

The most impressive show comes 
last. We drive to the island’s south 
shore, to a gravel beach where 200 


Santa Rosa’s ranching heritage 
lingers in landmarks like Bechers 
Bay pier (left), where cattle boats 
docked. Below, hikers walk 


Telephone Road. 






Santa Rosa 


Oxnard 1) 
Anacapa ie 
Qe . 
to Santa 
Barbara Island 




















elephant seals loll. They flop o% 
their backs, languidly flipping san 
over themselves; bulls snort ani 
butt with those bulbous noses thai 
make them look like W. C. Fieldd) 
Then they return to lolling, ignorint 
their visitors until we get in thi) 
truck and leave. 
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Santa Cruz 

The eagle’s island 

High on a hillside, two 12-week-ol) 
bald eagles sit inside a spindly ma 1 
made structure called a hack tower. © 
naturalist pulls a rope, a door open:!| 
The hope is that the eagles wi’ 
emerge and reclaim Santa Cruz Islan) 
as their own. Says Tim Setnické 
superintendent of Channel Island 
National Park, “It’s incredibly exciting 
reintroducing the bald eagle to the ii 
lands. They’re our keystone species.’ | 
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carpet (he wants wall to wall, you want Persian): 
$600 (4 





curtains (he wants cotton, you want la 
$200 


opposites attracting after forty years: 
priceless 








MasterCard’ is accepted most everywhere, for everything from 28-ounce hammers to French lace. 


www.mastercard.com 








there are some things money can’t buy. HEM (I¢@=1(0) for everything else there’s MasterCard 
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The bald eagles are an important 


part of the Santa Cruz Island story. 
The Channel Islands are often called 
North America’s Galapagos, and biol- 
ogists have found them to be a 
unique laboratory for natural selec- 
tion. The island fox is smaller than its 
mainland relatives; the Santa Cruz 
Island jay is bigger. More than 100 
species of plants and animals live on 
the islands and nowhere else. 

But the islands are not immune to 
manmade changes. In the 1960s, the 
bald eagles became victims of DDT. 
By the 90s another eagle species, the 
golden eagle, had appeared, drawn 
to hunt the feral pigs left from the 
islands’ ranching days. When piglets 
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Island scenes 
(clockwise): 
Santa Rosa 
barn; Santa 

Cruz kayakers; 
native Dudleya; 
elephant seals. 


weren't available, the goldens went 
after the island fox. Having never 
known a predator—the bald eagles 
preferred fish—the foxes were easy 
prey. Now fox populations have 
dropped disastrously. 

So the park service and the Nature 
Conservancy (which owns and man- 
ages the western half of Santa Cruz) 
are trying to right things, by relocat- 
ing the golden eagles off the islands, 
by launching a fox captive-breeding 
program, by reintroducing bald ea- 
gles. So far, results look encouraging. 

But Santa Cruz has charms that go 
beyond its role as evolutionary labora- 
tory. It is—perhaps—the most beauti- 
ful of the islands, and beautiful in a 








particularly California way. It look} 
like a chunk of the Santa Monic 

Mountains that has floated out to sez 

When the sun shines on the cougas§ 
colored hills, you realize you are in} 
Southern California as it was designex| 
to be: golden, sea-kissed, without Sig| 
Alerts or Botox. You remember that} 
in the Spanish novel that gave thi} 
state its name, California was a myth: 

cal island. And you think that this is 
land with foxes and jays and bald ea 7 
gles—which did finally flap out o 





their box a few days later—is one o 
the few places where the true Califor 
nia survives. 





Anacapa 

The mirage island 

It’s dismally cold the morning we 
take the boat over to Anacapa Island 
Wool-capped passengers shiver o1 


























deck, peering through the fog to 
ward a sea as gray and hard as slate! 
We dock at Landing Cove, climb thi 
154 rusty iron steps to the mesa tha 
forms the top of East Island, the mos} 
visited portion of Anacapa. 

Anacapa is the only one of tha 
Channel Islands that still carries tho 
name the Chumash gave it: Anya 
pakh, miragelike, deceptive. On thi 
mist-soaked morning, you knovj 
where the name came from. 1 
melancholy hangs over the island 
on a foggy day. You remember thé 
hard, lonely stories. Cabrillo, thoj 
islands’ first documented Europeat| 
visitor, suffered a bone-shattering 
fall on an island beach and diec} 
three weeks later. He may be buried 
on San Miguel or Santa Rosa—nq 
one is sure. For their native inhabi) 
tants, the Chumash, the islands repy 
resent loss: Centuries of island lifi| 
ended in the early 1800s when Mis} 
sion priests relocated the Chumash} 





to the mainland. | 
Then the fog breaks, the suf 
bursts out, and you’re back in Eden)” 





Anacapa is seabird heaven, a vita) 
nesting site for both Western gull) — 
and the brown pelican, and on ou! p 


_? 
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Trusted companions come in many forms. 
This one is flannel lined. 





On certain days you'll find 
yourself instinctively reaching 
for L.L.Bean’s Hurricane Cloth 

_ Shirt. It has a full lining of warm, 


ie 
soit Portuguese flannel, plus a 








tightly woven twill outer layer to 


Ee Eoigce wind and moisture. We 
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Island Packers. Boat trips from Ventura Harbor and 


| visit the birds were in fine form. It { 
was spring, the gull’s nesting season. 4 
| As we walked the trail toward Cathe- Chan nel Islands Travel Planner 
dral Cove, new mothers squawked September and October are the warmest and least foggy months here. The best place to 
and flapped wings to make sure we plan or begin your visit is in Ventura at the Channel Islands National Park Visitor Center 
| didn’t get close to the wobbling, (1901 Spinnaker Dr.; 805/658-5730 or www.nps.gov/chis), which has displays and informa- — 
| down-covered chicks. tion on getting to the islands. . 
We followed the trail to an over- 
look above the island’s south coast. OFF TO THE ISLANDS 
I looked down the cliffs to where The islands. Within the national park, Anacapa, Santa Cruz, and Santa Rosa are the most | 
the waves crashed a couple of hun- _visitor-friendlly. 1 
dred feet below. Somewhere down Anacapa. The island nearest the mainland, it’s easily visitable in a day or half-day. No 
beaches, but superb bird-watching. Short, easy trails lead to 
{| Anacapa’s rugged a small museum and a historic light station. 
cliffs are topped by Santa Cruz. Largest of the islands, it offers a lengthy trail 
a lighthouse; below, system with fine hiking. For a moderately easy hike filled with 
boat passengers are ocean views, try the 4-mile round trip from Scorpion beach 
often lucky enough (where most boats land) to Potato Harbor. 
to see dolphins. Santa Rosa. Planes and boats land at Bechers Bay on the 
northeast shore; plane trips link up with jeep tours of the 
island. Miles of trails lead to landmarks like the Torrey pines. 
| 
TRANSPORTATION | 
You can reach the islands by boat from Santa Barbara, 
Ventura, or Oxnard, or by plane from Camarillo. 
| Channel Islands Aviation. Flights to Santa Rosa Island 
| and four-wheel-drive tours. $706. (805) 987-1301 or www. 
flycia.com. 








there was the ledge 
from which I’d been 
rescued. 

It’s tricky, revisiting 
the landmarks of your 
youth. You never 
know what they’ve 
been up to while 
you ve been gone. The 
view you’ thought 
would change your 
life now has a power line running 
across it. The mountain you climbed 
in adolescent triumph turns out to 
be a weedy hill. 

Not here. As Daily says, the Chan- 
nel Islands retain the power to stun. 
Waves roared, the gulls cried, the 
seals bobbed in the kelp. The Pacific 
swept south all the way to Antarctica. 
Anybody with a soul would stand 
there, breathing in the spectacle and 
think, Yes. I will remember this. 
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Channel Islands Harbor in Oxnard to all islands. From $37. 
(805) 642-1393 or www.isilandpackers.com. 

Truth Aquatics at Sea Landing. Boat trips from Santa 
Barbara Harbor to all islands. From $60. (805) 963-3564 or 
www. truthaquatics.com. 


KAYAKING THE ISLANDS 

The waters around the islands are terrific for kayaking, for 
beginners to experts. Guided day trips from the following 
outfitters run about $180 per person, including equipment 
rental and boat transportation: Adventours Outdoor 
Excursions (805/899-2929), Aquasports (800/773-2309), 
Channel Islands Kayak Center (805/984-5995), and Paddle Sports of Santa Barbara 
(888/254-2094). Southwind Kayak Center (from $225; 800/768-8494) runs two- and 
three-day trips. 


CAMPING AND ACCOMMODATIONS 

There are campgrounds on Anacapa, Santa Cruz, and Santa Rosa Islands; reserve through 
the National Park Service (800/365-2267 or http://reservations.nps.gov). Note that only 
Santa Cruz and Santa Rosa Islands have potable water; elsewhere bring your own. 

For overnight lodging before or after your island trip, contact the Santa Barbara Confer- 
ence & Visitors Bureau (800/676-1266), the Ventura Visitors & Convention Bureau 
(805/648-2075), or the Oxnard Convention & Visitors Bureau (800/269-6273), # 
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The Carneros secret 


Napa’s next-door wine region 
has pleasures all its own 


By Jeff Phillips « Photographs by Robert Holmes 


rom the slopes behind the 

winery that bears his name, 

Walter Schug has a knockout 
view of the country that winemakers 
call Los Carneros. To the north is the 
town of Sonoma; to the south, San 
Pablo Bay. To the east the Mayacamas 
Mountains tumble down to long 
hillsides and undulating flatlands 
patched with vineyards—which, this 
time of year, form a wild quilt of reds, 
yellows, oranges, and greens. 

It’s a glorious landscape, yet one 
that is overlooked by many of the vis- 
itors who traverse it. Every weekend, 
drivers crawl along State 12/121 right 
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through Carneros on their way to the 
wineries of the Napa and Sonoma 
Valleys. What they don’t realize as 
they’re stuck in second gear is that 
they’re traveling through one of the 
state’s oldest wine regions—and one 
that is again being appreciated for its 
distinctive wines, especially the Pinot 
Noirs and Chardonnays. 


Wines that rise “to 11” 

Although vineyards were established 
in Los Carneros nearly 170 years ago, 
Schug was one of the first contempo- 
rary winemakers to use grapes from 
the region—in particular, Pinot Noir, 


In autumn the 
gently rolling 
patchwork of 
the Carneros 
countryside is at 
its most colorful. 






0° Carne, 


: Sonoma 
WHEW vay 


ou. 
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| Wharf Rd, at 








Las Amigas 

Rd, to | 

San oe Vallejo 
Pablo Bay —— 
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a variety that had not yet gained wid 
acceptance in the United States. “ 
wine critic once wrote that thos 
who bet on Carneros were bettini 
on the wrong horse,” Schug says 
looking out over the long rows ¢ 
carefully staked vines. “I wish I’ 
taken him up on that bet.” 

But it is true that the relatively coal 
and breezy Carneros is not the easy 


§ 


est region in which to grow grapes 


Michael Terrien, winemaker at Aczi}/? 
cia, notes that a lot of traditional 

viticulture just doesn’t work here i 
“It’s only been recently that we’vi \ if 


)) 


all learned how to plant, prune, an} 


= 


irrigate to fit the region,” he says. . 
“Temperature and soil are whaitae 
set Carneros apart,” says Bouchainiag 
Vineyards winemaker David Stevens 
“We're very close to San Pablo Bay anip 
have cooler weather than Sonoma an} | 
Napa, which gives our grapes a lon 
season to develop.” For Stevens, thif 
distinctive flavors of Carneros, espej 
cially in the Pinot Noirs, are all fruj 
related: cherry and berry with hints ci 
Satsuma plum and citrus. “The degreji? 
of fruit intensity is definitely higher i hae 
Carneros wines,” he says. “We’re kin iee! 
of like that scene in the movie Spinc ii 


Te 
Tap—our amplifiers go to 11.” wi 
(Continued on page 36) 
iT 
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History on the vine 
Carneros has a long history as a farm 
region—/os carneros, originating with 
the early Spanish land grants here, 
means “the sheep.” The first vineyards 
were planted in the late 1830s and the 
first winery was built here in the 
1870s. But it’s only been over the last 
decade that enough wineries have 
been built to make a visit worthwhile. 
This fall a dozen of them will offer 
public tastings on weekends. 
Carneros is easily divided into 
three regions you can visit in chunks. 
The west side, along State 121 be- 
tween State 37 and State 12, includes 
Schug and Gloria Ferrer, among oth- 
ers. (With Domaine Carneros, Gloria 
Ferrer is one of the region’s more 
elegant wineries. Both were originally 
located here to make sparkling wine 
but in recent years have expanded 
into the production of still wines.) 
The east side, off Old Sonoma 
Road between the Carneros Highway 
and the town of Napa, ranges up into 


Touring Carneros 


September, October, and early November 
are some of the most pleasant months 
here. The best base for a Carneros visit is 
the town of Sonoma. For a travel planner, 
contact the Sonoma County Tourism 
Program (800/380-5392 or www. 
sonomacounty.com). 


Wineries and more 

All the wineries listed below offer tours 
and tasting on weekends. For a map and a 
complete list of area wineries, contact the 
30-member Carneros Quality Alliance 
(707/938-5906 or www.carneros.com). 
Acacia Vineyards. Call ahead for 
tasting. 2750 Las Amigas Rd.; (707) 
226-9991. 

Artesa Winery. 1345 Henry Rd.; 

(707) 224-1668. 

Bouchaine Vineyards. 1075 Buchii 
Station Rd.; (800) 654-9463. 

Domaine Carneros. 1240 Duhig Rd.; 
(707) 257-0101. 
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Sculptural fountains, view-encompassing 
terraces, and an ultramodern tasting 
room greet visitors to Artesa Winery. 


Gloria Ferrer. 23555 State 127; 
(707) 996-7256. 

Schug Carneros Estate. 602 Bon- 
neau Rd.; (800) 966-9365. 


Wineries are the big draw, but one other 
great stop can round out a visit. 
Di Rosa Preserve. This 53-acre oasis 


showcases more than 2,000 works of art in 


the landscape and in three galleries. $72 per 
person by reservation. 5200 Carneros Hwy.; 
(707) 226-5991 or www.dirosapreserve.org. 


Dining 

While Matthew's Schellville Grill is the only 
restaurant technically in Carneros, nearby 
Sonoma and Napa are full of great places 
to eat. 

Carneros. Chef Michael Bilger’s restau- 
rant at the Lodge at Sonoma features 





the Mayacamas foothills to wineri¢ 
like Artesa. And the heart of th} 
Carneros, with the largest concentr:}_ 
tion of wineries, is the breezy, most! , 
treeless, gently rolling country sout| 
of the Carneros Highway. 1 

The area is certainly pleasant t} 
drive, but if you’re up for exercise 
take your bike and make a day of | 
by combining Cuttings Wharf, La j 
Amigas, and Ramal Roads into an eas! ; 
20-mile out-and-back ride. Start earl} 
on the east side, and with luck th 


prevailing bay winds should be <} | ~ 


your back on the return trip. Thi} 
roads are narrow but lightly traveled} 
If you’re feeling especially ambif, 
tious, add a detour up Duhig Road- 
there’s a hill here—to have a glass 
bubbly at Domaine Carneros. T 
terrace off the tasting room, with it 
views of the vines, is an inviting plac 
to unwind while, it seems, everyo 
else is stuck in traffic on the Carnerc| 
Highway, heading toward Napa. The( 
have no idea what they’re missing. 


items like whole-roasted dorade royale and 
rotisserie chicken—and pairs food with 
local wines at monthly winemaker dinners. 
Breakfast, lunch, and dinner daily. 1325 
Broadway, Sonoma; (707) 931-2042. 
Deuce. On the south side of Sonoma, 
Peter and Kirsten Stewart's yellow farm- 
house with a garden patio is where locals 
go for fine dining with fresh local ingredients 
at moderate prices. Lunch and dinner daily. | E 
691 Broadway, Sonoma; (707) 933-3823. je 
Foothill Cafe. Tucked in a strip mall on 
Napa’s far west edge, this gem has little 
curb appeal, but chef Jerry Shaffer packs 
them in with great food and moderate 
prices. Dinner Wed-Sun. 2766 Old 
Sonoma Rad., Napa; (707) 252-67 78. 
Matthew’s Schellville Grill. Growers 
and ranchers start the day with frittatas, 
omelets, or chicken-fried steak and three 
eggs in this historic shack just off the | 
Carneros Highway. Breakfast and lunch 
daily. 22900 Broadway, Sonoma; (707) | 
996-5151. j | 
| 
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TAHITI BY GAUGUIN. 


UPSCALE. NOT UPTIGHT. 
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SEVEN SEAS CRUISES’ 


LUXURY GOES EXPLORING 


Wwww.rssc.com 
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_you order something a little out of the ordinary. After all, this is no 
ordinary cruise. This is Tahiti by Gauguin. For reservations, 
contact your travel professional or for more information visit 


www.rssc.com or call 866-592-5227. 











































TRAVEL: GETTING STARTED 


Surf’s up 


Ready to unleash your inner big kahuna? 
Catch a wave at surf camp 


By Ken McAlpine 


Boards of education: 


Surf schools 


The following camps offer adult instruction, from private one-hour 
lessons ($50 to $80) to weeklong camps ($950 and up; includes 
food, equipment, and added niceties like massages and surfboard 
factory tours). Even good camps can differ in philosophy and style: 
Talk to previous students before you make your choice. 

Buzzy Kerbox Surf School. Launiupoko Park, Maui, Hl; (808) 
578-5728 or www.buzzykerboxsurf.com. 


Club Ed International Surf School and Camps. 2350 Paul Minnie 
Ave., Santa Cruz, CA; (800) 287-7873 or www.club-ed.com. 


Corky Carroll’s Surf School. 624 20th St., Huntington Beach, 
CA; (714) 969-3959 or www.surfschool.net, 


Paskowitz Family Surf Camp. 26791 Calle Maria, Capistrano 
Beach, CA; (949) 361-9283 or www.paskowitz.com. 


Surf Class. 519 San Clemente St., Ventura, CA; (805) 648-2662 
or www.surfclass.com. 


Surf Diva Surf School. 2760 Avenida de Ja Playa, La Jolla, CA; 
(858) 454-8273 or www.surfdiva.com. 
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w Not long ago surfing was a sport for the young ani 





t Ch 


hardheaded, because surfing instruction proceeded Liki) the w 


this: Excited, you walked into a surf shop and informegyet 








He rented you the worst surfboard in the place and gett 


tured vaguely in the direction of the ocean. You returnettmires 


to the shop at the end of the day, noodle-armed and dil) '\ 





feated, the board even worse for wear having bounce(thilki 
several times off your face. catch 


Times have changed. ipw 
When it comes to learning to surf, says Ed Guzman it’ 














“there are three critical elements. Good wave condition\ ()n 9 





good equipment, and good instruction.” [ l 
ated | 


Guzman should know. As head of Club Ed Interni 


tional Surf Schooi and Camps in Santa Cruz, Californiilenp| 


C 


0) 


ne | 
the dude behind the counter that you were a beginnetWwere 


( 


I 


f 





i 





he’s part of a revolution that’s making surfing accessib}\ ee 


even to those of us who aren’t buffed, tattooed, anid ney 


19. Right now, Guzman is beaming because, after a Lhe the 


minute tutorial on the beach—pop up quickly, crouci|\e yi; 


low, feet wide, weight over the center of the board—orphey jy 





of his beginners stands, albeit shakily, on her very firs) si 
wave, her face an open book of surprise and elation. 








iu 
Guzman smiles. r mgt 
“Another life ruined,” he says. nd 
F TW 
“It’s easy if you take it step by step” fac 
} 


Any surfer, beginner or expert, will tell you that riding hii ,, 
wave is one of life’s finest BEES As Guzman, a surfé r 


going to blow your mind.” 
First, though, your mind has to remove a roadblock- }* 








the fear that you won't be able to do this. “Even if you’l bb With 
over 40, if you’re reasonably fit,” 








ner 
InDer 
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says Guzman, “you Ca)fi, 





Club Ed’s aspiring surf 


gods graduate from 
crouching on the 
sand to mastering 
the waves. 


| 
) 


rf.” Club Ed’s clients have ranged from age 4 to age 70. 
§ The weeklong camps work simply: You eat, sleep, and 
lipeathe surfing. But there’s a paradox involved. Once 
: stered, surfing is freewheeling improvisation, a dance 
i btween wave and rider. But learning to ride a wave 
#quires a methodical bricklayer’s approach. 

“You have to learn how to stand up,” instructor David 
(@hulkin tells us. “But you also have to learn where to sit 
| catch the best waves, when to paddle to catch the wave, 
bw to paddle out through waves. There’s a lot to learn, 


t it’s really easy if you take it step by step.” 






























Azure seas. Verdant vineyards. 


} (On our first morning we line up our surfboards in the And centuries-old Spanish architecture. 
ind. Unlike most surfboards, which are made of foam It’s like visiting the Riviera | 

bated in fiberglass (i.e., very hard), the surfboards Club shout tie jet lag { 
i t 


i employs are made of soft foam. They are also long (9 
ij 10 feet), thick, and wide, making them easier to paddle 
id nearly as stable as the Queen Mary (element number 

ne, the right equipment). 

i We stand in our wet suits watching the small waves. 
Wey well up, then crumble gently, making it easier for 
i-ginners to stand and slide down their fronts (element 
mber two, the right conditions). Some campers are 
thing to get in the water, but Guzman stops us in the 


Call 1.800.549.5133 or visit us on the web i 
today for your free Visitors Guide. ] 
















ind (element number three, the right instructor). 

|First we move through a series of stretches. Then we lie 
Omach down on our boards, shifting and squeaking 
ntil we are where we need to be: head, hips, and legs 








CALIFORNIA 


i 
Sad Gorse | {Hi 


the American Riviera™ 


iressed together) aligned, a neoprene arrow running 

aight down the middle of the board. 

Properly centered, we practice popping to our feet. 
“Hands at the base of your ribs,” croons Guzman. “Push 

P with your arms and slide your feet under you 
| 


| 





Santabatr da 









@ito a wide stance. Standing has to be a quick movement. 


, SEPTEMBER 2002 41 





| 























































Els GETTING STARTED 





The Basics 


A. Surfboard. You'll want a board you can handle: Longer, 
wider, and thicker is easier. Board size also depends on 
the height and weight of the rider: Bigger surfers generally 
ride bigger boards. Find a good surf shop and ask lots of 
questions. New long boards range from $450 to $650—for 
beginners, a good used board ($250 to $375) may be a 
better option. Ed Guzman likes softer foam boards for the 
first few months of learning. 


B. Wet suit. What you'll need depends on where 
and when you'll surf: thinner for Southern 
California, thicker farther north. Depending on 
thickness and stitching, suits range from $240 
to $385. Buy new—old wet suits tend to be 





JAMES CARRIER 


Fast is easy. Slow is difficult.” 

We run through this numerous 
times until Guzman is happy. Then 
we receive an indoctrination in wave 
formation (waves form when wind 
blows across the water), wave nomen- 
clature (the highest part of the wave, 
and the best place to catch one, is the 
peak), and wave etiquette. (The wave 
belongs to the who 
catches it. Dropping in on someone 


first surfer 
who’s already riding a wave is both 
dangerous and taboo.) 

By the time we paddle out 15 min- 
utes later, the cool brace of the 
Pacific Ocean seeping into our suits, 
we are a font of oceanographic 
knowledge and good manners. 
Apparently, 


Guzman’s tutorial 
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leaky and cold. Depending on how cold the 
water is, you may also need wet-suit booties 
($40) and gloves ($30). 


GC. Leash. Some experts don’t wear a leash, 
but leashes are a must. Get a good one ($25). 


D. Rash Guard. This soft (nylon or polypropylene) un- 
dergarment ($22 to $35) is worn under the wet suit to 
stop the rubber suit from rubbing directly on the skin 
and giving you rashes. 


sticks. Kelly Grace stands on her very 
first wave. Devon Porpora totters to 
his feet a few waves later. Guzman 
and Schulkin paddle between stu- 
dents, giving advice and well-timed 
pushes to help campers catch waves. 

Three hours later, over lunch, 
Grace shakes her head. “My arms are 
a little sore, but I’m really excited,” 
she says. “It’s been a long time since 
I've done anything this fun.” 


Heeding the call of the surf 
Most of Guzman’s students are raw 
beginners—but there is a small per- 
centage who are not. 

Lance Maki is 55, a burly, gregari- 
ous doctor so passionate about surf- 
ing that he is listed as “Dr. Maki 


Most of Guzman’s students 
are raw beginners—but there is a small 
percentage who are not. 
















Surfer Dude” on surgery rotation 
But no amount of passion can ove! 
come geography. Prior to moving 1) 
Stockton, California, six months age 
Lance spent 30 years in the Midwes 
putting a serious dent in the surfin 
skills gained during his youth. 


out and I'll look horrible.” 

Maki and I are cut from the sa 
cloth. I have surfed for 25 years, bu 
for the last decade, family and jo 
have cut into my water time, and 
surfing skills have receded with mi 
hairline. 

Luckily for us, Guzman ani 
Schulkin prove as adept with rust 
surfers as they are with beginners. 
learn how to pump my surfboard ti) 
keep my speed up on small waves. | 
learn how to do a thrilling little tric( 
called a reentry—swoop up froni 
the bottom of the wave to meet thi 
crest as it comes pitching over, pra 
ducing a brief moment of gravity 
free ecstasy. | 

A quality surfing camp offers varif 
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ous niceties, and Club Ed has the 
all. It’s based in a eucalyptus-shade@ 
campground at Manresa State Beach 
The food is first-rate. A masseust 
comes to camp midweek. Mike De 
Gregorio, a local surfer and videoy 
grapher, shows up and films us. 

Of course, taking a single lesson 















also an option. But a weeklong campy} 
by definition, offers things you wo i 
find in a day—the opportunity to suf 
different spots, and the chance to ef 
joy the camaraderie of your fellow — 
campers. Each of us at Club Ed we 


privy to the taste of salt on our lips) 














the press of warm sun on our face 









And when we woke every morning 





the sound of the waves came to us} 
like a whisper, calling. 
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Weel 
Surprises 


Near Yosemite, ride the Sugar 
Pine Railroad, then savor an 
extraordinary meal 


By Amy McConnell 


ell someone you’re going to 
Fish Camp, 
Oakhurst, 
you ll get a blank stare. Say they’re the 


Sugar Pine, or 
and chances are 


towns strung along State 41, south of 
Yosemite National Park, and suddenly 
you’re no longer speaking Greek. 
Yosemite is the brand-name destina- 
tion in these parts. Still, with all due re- 
spect to the park, it’s not all there 
is. For a day or two, 
anyway, forget about 








i YOSEMITE 
Yosemite and explore Nar GU AONDL PARK 
5 Wawona — 
the three towns just Pas — 
C as 
south of the park miles Jl Grove of So, for the past 20 
Big Trees 


boundary and the sur- one 
rounding portion of 





Fish Entrance 





J South years, Stauffer has been 


inviting visitors to ex- 
Lewis Creek 


Eastern Madera County. <5 Suga" Co“ toa perience that history 
< KX ineé Se £. tn ‘ 
Your rewards: A train » Q 7 3 firsthand. On narrated 
ride powered by a rare © WW) eeore rides aboard the Sugar 
logging locomotive, an \ Rees ) Pine Railroad, you sit in 
i 4 wahnee ft 
eyeful of some of the 4 ’ C a passenger car carved 
; ‘ 4 SS }) FRESNO FLATS Q 
world’s most massive SS / xistoricaLrark = from: huge logs, con- 
, ; : c jou 
giant sequoias (minus 2 ade nected to one of the 


the crowds), and one 
of the most memorable meals any- 
where in California. 


Ride the rails, revel 

in romance 

“People don’t realize what it took to 
build America, and the Sugar Pine Rail- 
road was part of it,” says Max Stauffer, 
president of the Yosemite Mountain 
Sugar Pine Railroad, a narrow-gauge 
railroad thai once played a key role in 
transporting {umber for the central 
Sierra’s largest, most important log- 
ging company. “The need for wood 
was as much a part of Western history 
as the Gold Rush.” 
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last intact Shay locomo- 
tives remaining in the world. As you 
listen to the whistle scream and 
watch steam shoot up through the 
parting the branches with a 


flurry of wind, you will understand 


trees, 


what draws rail fans here from all 
over the world. The locomotive’s 
ability to climb steep grades and ne- 
gotiate rugged terrain still stands out 
as one of the technological marvels 
of the 19th century. 

Marvels of a different kind are 
close at hand: the Mariposa Grove of 
Big Trees, at the southern tip of 
Yosemite, and, just outside the park 
boundary, the Nelder Grove—both 


All aboard the Yosemite Sugar Pine Steam Train for a narrated tout) f 
of the Sierra National Forest, once a major logging area. 


home to some of the world’s largeqiy 
giant sequoias. At the Nelder Grout 
you’re likely to have the enormouf j 
trees all to yourself. 
in Oakhurst, 
another wonder—this time at Ernag 


Down indulge iff 





Elderberry House, a four-star Relais - 








Chateaux restaurant that’s almost :@ 





much of an institution as the steail 
train and the sequoias. In 1983, Errg 
a native of Austri 
chose to open her restaurant if 
Oakhurst, of all places, because, as shf 
puts it, “it’s almost like Europe, o 


without the ancient little villages.” | 





Kubin-Clanin, 











“People all have the same que 
tion: ‘Why here?’” Kubin-Clanin say| 
“I don’t think it’s that unusual. You 
have Yosemite right here. You havj 
this combination (| 
wilderness and elegance.” ae 

A combination that’s best expef in} 
enced if you also spend the night i 
one of the 10 enchanting gue, 


wonderful 





rooms of her Chateau du Sureau ne? L 
door—like a castle in the woods. | 
(Continued on page 40% 





























Park, Chamber of Commerce or Visitor eciatt at pen nd poets 
Elmers lana celan) clue dee sail ita ails] bold in se lageabone 


dese Rules iol g ees PRT of prize, odds ee Patina Piste eeu) 
, send a self-addressed, stamped envelope to: The Nevada RV NM iahat 
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S HOTEL Ve WEDGEWOOD HOTEL PACIFIC PALISADES HOTEL 
Vancouver's new luxury boutique hotel. Downtown Vancouver's most luxurious boutique Hip hotel featuring spacious suites with kitchenettes 


© Stylish and modern décor im hotel. and revealing water, mountain and city views. 
¢ In the heart of fashionable Yaletown ¢ Large health club 


¢ 89 elegant guestrooms & suites 
¢ Home to bustling French brasserie ¢ Award-winning Bacchus Restaurant ¢ Indoor pool 
‘Elixir’ and the chic ‘Opus Bar’. NIGHTLY RATES 


: ; NIGHTLY RATES ; ; ingiwi NIGHTLY RATES», 
STARTING FROM (i In the heart of the shopping and STARTING FROM Complimentary evening wine STARTING FROM 
4, entertainment district reception 


*Per unit, based on 2 people in a standard room, valid Oct 1- Dec 31,2002. J 





*Per unit, based on 2 people in a deluxe hotel room, valid Oct 1- Dec 30, 2002. *Per unit, based on 2 people in a deluxe hotel room, valid Oct 1- Dec 30, 2002. 


rai % Se Ca ETCH) ee Ly) extra, STE EME Cog CUE ORCC SLC CSE mr Coen Cat Glo 


pan 


CENTRAL RESERVATIONS 


Ee 





aS 


bezier con 


the is bes Ee 






ELYSSTAY<- 
PACKAGES J} 


sect GETAWAYS INCLUDING 
AIRFARE & ACCOMMODATION 


DEPARTING FRC 


SAN FRANCISCO ... 9179" 
LOS ANGELES .....°250° 


Per person, based on 2 people in a standard room, valid for midweek travel between 
Sent 15- Dec 31, 2002. includes round-trip airfare and 2 nights accommodation. 


FAIRMONT HOTEL VANCOUVER 


Located in the heart of downtown, steps from 
entertainment, shopping and restaurants. 

* Two award winning restaurants & wine bar 
Urban day spa 


* Health club & swimming pool NIGHTLY RATES 


STARTING FROM 


1 800 4 


*Per unit, based on 2 people in a Fairmont room, valid Sept 1 - Dec 31, 2002. 


Comp. downtown shopping shuttle 
P Full-service health club with 
| two pools 


NIGHTLY RATES 
STARTING FROM 


| *Per unit, based on 2 people in a hotel room, valid Oct 1 - Dec 31, 2002. 


THE SUTTON 
PLACE HOTEL 


When nothing but the best will do, 
escape to the European styled 
AAA Five-Diamond-rated Sutton 
Place Hotel. 


> °Fleuri Restaurant offers French 


continental fare, Afternoon Tea, 
Sunday Brunch, and its famous 
Chocoholic Bar 

* Le Spa offers a full-service beauty 
and fitness center — to revitalize 
the body and soul 

¢ Your luxurious guestroom includes 
deluxe continental breakfast and a 
Spa pass 


NIGHTLY RATES 
STARTING FROM 


*Per unit, based on 2 people in a deluxe hotel room, valid Oct 1 - Dec 31, 2002. 


COAST PLAZA 
HOTEL & SUITES 


Located on Denman Street in 
Vancouver's trendy West End. 

The Coast Plaza Hotel & Suites 
offers large one and two bedroom 
units with full kitchens and walk-out 
balconies overlooking English Bay, 
Stanley Park and downtown. 


¢ 269 guestrooms and suites 

¢ Complimentary shuttle service 
to downtown 

© Indoor swimming pool, whirlpool, 
Jacuzzi & sauna 

¢ Restaurant, lounge & 24-hour 
room service 

¢ Pets welcome 


SANDMAN HOTEL & SUITES 


In the heart of downtown, walking distance to 
Chinatown, Gastown and Robson Street. 

* Executive one & two bedrooms 
¢ Kitchen units 

¢ Pool and health club 

* Room service 


NIGHTLY RATES 
STARTING FROM 


*Per unit, based on 2 people in a standard room, valid Sept 1 - Dec 31, 2002. 


» NIGHTLY RATES 
STARTING FROM 


CLUB INTRAWEST 


Luxurious suite accommodation in a warm and 
inviting private club atmosphere. 
¢ Designer suites 
¢ Superb location 
¢ Lavish amenities including 

spa facilities 


NIGHTLY RATES 
STARTING FROM 


*Per unit, based on 2 people in a studio, valid Cct 1- Dec 19, 7902 


**All rates shown are in USD funds, taxes extra, subject to EYEE iA Pr STOUT CMa Ce EE Cm errr Clas 
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| | Southern Yosemite 
Local fish. travel planner 


Oakhurst is on State 41, about 
miles from the southern entrance ig 
Yosemite National Park. The Suyf 
Pine Railroad is in Fish Camp, abo! 


Local wines. 






4 miles south of Yosemite alo¥} 
State 41. 

For more information, contact | 
Yosemite Sierra Visitors Burej 
(40637 State 41, Oakhurst; 559/6! 
4636 or www.go2yosemite.net). 





©2002 Monterey County Convention and Visitors Bureau 


Local stunning vistas 





Activities 
Fresno Flats Historical Park. Taj})) 6 
a self-guided tour of 19th-centu| 

log buildings. Dawn to dusk daw\!\\l) 
free. School Rd. (Rd. 427), off Craiys 
Valley Rd. (Rd. 426), Oakhun tuts 
(559) 683-6570. 
Lewis Creek National Recreatif#doria! 
Trail. One of the area’s most sce#py)) 66 
hikes (with two small waterfall}fla Su 
the 3.7-mile trail parallels part of1}/ 
historic route of the Madera Suyiithu 
Pine Lumber Company flume. . 
cess the northernmost trailhe( 
from Sugar Pine Rd. off State : 


C L 
© no-one Sun, © ne-t hi aud sand, near the community of Sugar Pint 
Mariposa Grove of Big Trees. Onél 


Cre Dal fairy late, the world’s most impressive giant 


quoia groves—also one of the mi 
crowded. 2 miles east of State : 
near the park’s south entrance. 

Nelder Grove. Despite John Mull 
attempts to have this grove addedi 
Yosemite National Park, it was pj 
tially logged in the late 1800s; a’ 
result, massive stumps of felled! 


What’s it like in your neighborhood? 














at every turn. 


‘a 


To learn more, visit montereyinfo.org or call 
toll free 877-Monterey for a free Travel Planner. You just have to experience it for yourself. 











| 
| 





; ek eo ie gd ee : quoias stand next to towering giatl 
hata ae a A Uh ae ki ‘ise. . State 41 to Sky Ranch Rd. (Rd. 63. 
a a sy follow signs to Nelder Grove Cami 
ground and Shadow of the Giai 
National Recreation Trail. 
Yosemite Mountain Sugar Pine Rij 
road. Rides aboard the loggi 
\ steam train are available daily fr 
& CFOTEL peL(ORONADO May to September and on weeket 
in April and October. From May) 
800-582-2595 October, “moonlight specials” ; 
San Diego, California offered, including a barbecue d/ 
| www.hoteldel.com BDestination ner. $12.50; $35.50 for moonlij| 
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lecial. 56001 State 41, Fish Camp; 
59) 683-7275 or www.ymsprr.com. 


| 

hining 

fina’s Elderberry House. Elaborate, 
' -course meals; expect to spend 

. wards of $80 per person. 48688 

toria Lane, off State 41, Oakhurst; 
459) 683-6800. 

a. Sushi and Japanese specialties. 

9/291 Junction Dr. off State 49, 


ivkburst; (559) 642-4850. 





Erna’s Elderberry 
House feels like 
the stuff of fairy 
tales. Erna herself 
often visits 
guests on the 
dining patio next 


to her inn. 


Three Sisters. Aside from Erna’s, this 
is the most sophisticated food you’ll 
find in the area. Caveat: Hours are 
quirky and the restaurant is closed 
for half of the week. 8—1 Wed-Sun, 
5:30-7 Thu-Sat (reservations recom- 
mended). 39993 State 41, Oakhurst; 
(559) 642-2253. 


Lodging 
Chateau du Sureau. Ten sumptuous 
guest rooms are filled with exquis- 


and From 
$350. Next door to Erna’s (see 
“Dining”); (559) 683-6860 or www. 


chateausuredau.com. 


ite antiques finery. 


The Homestead. Five meticulously 
maintained adobe-and-stone cot- 
tages, all with full kitchens, occupy 
160 acres of oak-wooded land. From 
$154. 41110 Rd. 600, off State 49, 
Ahwahnee; (559) 683-0495 or www. 
homesteadcottages.com. 

Narrow Gauge Inn. This charming, 
26-room mountain inn is next to the 
Yosemite Mountain Sugar Pine 
Railroad depot. From $129. 48571 
State 41, Fish Camp; (888) 644- 
9050, (559) 683-7720, or 
narrowgaugeinn.com. 


Www. 
Wawona Hotel. National Historic 
Landmark with 104 guest rooms, 
all decorated in period style. An at- 
mospheric and affordable alterna- 
tive to the Ahwahnee. From $161. 
Yosemite National Park; (800) 
678-8946, (559) 252-4848, or www. 


yosemitepark.com. 
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Gardens Book Club Se rerstic 


www.joincountryhomesandgardens.com 
AOL Keyword: Country Homes and Gardens 
YES! Rush me my FREE Tote and the 3 books I have chosen and enroll me as a member of 
Country Homes & Gardens® Book Club, billing me $4.95, plus shipping and handling. I 
understand the Membership Plan and agree to buy just 2 more selections at Club prices 
during the next 12 months. 


Indicate your 3 book choices below: 2-X1 
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| | Bonus Option: Take a 4th book now for 50% off the 
| | publisher's edition price, plus shipping and handling. | 
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5D Steps to bring country hom 
Choose 3 books for $4.95 with membership. Send no money now. We'll bill you 
4.95, plus shipping and handling, when membership is confirmed. 

Browse through your free issue of the Cowniry Homes & Gardens? catalog, which you'll 
bceive about every 3 weeks (17 times a year). You'll find more than 100 terrific selections on 
yery subject from decorating and gardening to collecting and crafting. Club editions are full-length, 
ardcover or softcover editions, sometimes altered in size. Each issue will feature an Editor's 
hoice, a book of exceptional quality selected especially for Club members. 
Order only the books you like. If you want the Editor's Choice, do nothing, It will be shipped 
you automatically. If you want a different selection, or nothing at all, simply mark your choice on 
he Reply Card and return it by the date requested. Take your time looking at the selections. You will 
ways have at least 10 days to decide. If your catalog arrives late and you receive an unwanted selec- 
lon without having had 10 days to decide, simply return the book at our expense and owe nothing. 
with every book you buy. All you agree to buy is 2 books at low Club prices over 

e year. Plus, you earn valuable Bonus Points toward FREE books with every purchase you make. 
shipping and handling charge, and Sales tax where applicable, is added to all shipments.) Your 
embership may be canceled, by you or by the Club, once you have purchased your 2 additional 
poks at the regular Club prices. Each of our volumes is priced up to 25% off its publisher's 
ition price, and up to 50% off with special sales in every catalog, 
|. Be eee ae taken no risk. Your satisfaction is 100% guaranteed. If you're 
pt completely sati i i 5, simply rel mat our expense. Your 
Saree be rt talon othe ey ern het at Oey Country Homes & Gardens® Book Club Jcheck (4 Money Order 
}. Take the special Bonus Option: As 4 new member, you may select a 4th book now at 50% 2! PO. Box 6400, Indianapolis IN 46206-6400 #30) 
the publisher's edition price. fel Oe ee mee er Ray tha tee A RI le 
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City. through direc 
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©2002 Country Homes & Gardens® Book Club. All orders are subject to approval. Country Homes yey pu 
& Gardens” Book Club is a registered trademark of Meredith Corporation. Used under sublicense 
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A day on the water 


oa 


might begin with a 
fishing trip from 


the Marina San { 


Carlos and end on th 
the sands of Playa sti 





los Algodones. W 


and the sea 


Just six hours south of Tucson, 


San Canes 
| 


this Mexican beach town is exotic and serene 


By Tim Vanderpool ¢ Photographs by Kerrick James 


an Carlos is an Ernest Heming- 
way kind of town. Brawny and 
\J beautiful, the Mexican village 
stretches along a sun-drenched ribbon 
of land between the mountains and 
the eastern shore of the Gulf of Cali- 
fornia. Full of fishing boats, seaside 
restaurants, and teeming marine life, 
it’s a setting that could inspire Papa 
to raise his pen—or a toast—to this 
charmed convergence of land and sea. 
On this balmy day, the Marina San 
Carlos is the place to be. Anglers 
bristling with fishing rods parade to 
their boats, preparing to hook their 
mythic marlins. 
This is, 
place to fish. According to Rick 


after all, an incredible 
Brusca, director of research at the 


Arizona-Sonora Desert Museum, cold 
upwellings of nutrient- and oxygen- 
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rich waters support an abun- 
dant and diverse fishery—Mex- 
ico’s most productive. Many 
boats from San Carlos make a 
beeline to the rugged upthrust 
of San Pedro Nolasco Island, 
where the phenomenon brings 
sierra, dorado, and snapper to 
the surface. 

Behind the marina, tawny 
Tetakawi Mountain sweeps 
down into blue water and over- 
looks laid-back San Carlos. About six 
hours south of Tucson, the commu- 
nity of 6,000 offers a string of quality 
boutiques, resort hotels, and restau- 
rants that make a trip worthwhile. 

Friendly waitresses dish up enchi- 
ladas and chicken tortas (sand- 
wiches) at Restaurante Rosa’s Can- 


tina. Couples enjoy spiny lobster 


and tropical decor at San Carlos) 


Grill, while entire families leave the 
morning surf for swordfish and 
snapper lunches at the San Carlos 
Plaza Hotel. 

Look beyond such gustatory de- 
lights, and you'll find there’s also 
plenty of history here. Although San 
Carlos is about 7 miles north of the 
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Because there are only 
sO many ways you can 
rearrange the furniture. 





Birds do it. Bees do it. Even little squirrels in 
trees do it. Build a shelter, that is. Imprinted in the 


genetic code of so many forms of life is the call to 


provide a safe dwelling for one’s own. 

What separates us from the others is 
that we humans go the extra mile. We don’t 
stop at mere protection from the elements. 
We demand that our homes say something 
to the world about who we are as indi- 
viduals. Consider our friend, the beaver. If 
you were to stick a camera down into his 
lodge, you might indeed marvel at his 
engineering skills. Yet, you’d be appalled 
by his total lack of decorating flair. One 
lodge is so much like another; it’s doubtful 
even beavers can tell them apart. All are 
identical. All are equal. It must make for a 
nice spirit of egalitarianism among them. 
But it must be dull as dishwater. 

We humans simply refuse to live 
in such conformity. And it’s that spirit, 
along with the opposable thumb, that 
makes all the difference. We're talking 
about the innate ability to visualize how 
much nicer this room would look in a 
celadon green, with a ceiling fan and 
ambient lighting from sconces. To us, the 
house-proud, it’s never too early nor never 
too late to revitalize our surroundings. We 
admire the tenacious Oscar Wilde, who 
marshalled his meager strength and declared “& 
from his deathbed, “Either that wallpaper goes 
or I do.” Creative to the end. 

Yet, the creative process is also a destructive one. 
It often starts by removing what no longer works. 
The old. The outdated. The shopworn. Sometimes 



















it’s done as simply as applying a new coat of paint. 
Other times, it takes the ability to look through 
a solid wall and see French doors giving on to an 
English garden. Concentrate a bit 
harder and maybe, just maybe, 
you can make out your children 
as they splash merrily ’round the 
edge of your new koi pond. 
Imagining the possibilities. Therein 
lies the beauty of the Idea House. A 
brief, affordable glimpse into the latest 
| in home design, décor and construction. 
Sort of like those amusement park 
exhibits where you journey into the 
| home of tomorrow (sadly, without 
the nifty Atomic Car). 

The Idea House represents the best of 





idea and execution. Little wonder, then, that 
Orchard is its official tool and hardware 


supplier. Because, every home project (from 





painting over to building on) relies on having 
the proper tools. And the proper help. We're 
proud to help bring you this world of possibilities. It’s 
pretty much what we've been up to since 1931. Turning 
weeds into gardens. Turning houses into homes. Turning 
dreams into reality. No matter what their inspiration. 

As they say in Scotland, “Dream large.” 

For 70 years, OSH® has been helping Californians 


take care of their homes and gardens. And doing it 





with this simple philosophy: legendary customer 
service means having the things people need and 
offering them the help they want. There are over 
45,000 items inside every OSH, and the 


who know how to use them 


peopre 


all. Come see us in person 








or log on to www.osh.com. 
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port of Guaymas, the two towns are inti- 


mately linked by the past. This saga spans TRAVEL PLANNER 


centuries and includes Guaymenas and Yaqui San Carlos is 400 miles south of Tucson. Take Mexico 15 south from Nogales, 
| | Indians, a mission founded in 1701 by the Sonora; the modern four-lane toll road charges approximately $18 round trip. For T A 
legendary Jesuit Eusebio Kino, and pirates information on travel and auto insurance requirements in Mexico, go to www.aaa- 
who attacked San Carlos in 1854. arizona.com and click on “Insurance.” Fall daytime temperatures average in the 80s. 
Two centuries later, San Carlos Bay was To call San Carlos phone numbers from the United States, first dial 011-52-622. 
| | drawing sportsmen and American expatri- A useful website for planning is www.sancarlosinfo.com. 
| ates. Realizing the tourist potential, Mexican ACTIVITIES 
officials vigorously began promoting the area Water Sports. Several well-established shops provide tours and gear forkayak- J 
| in the 1970s. ing, fishing, and diving. They include Gary’s Dive Shop (226-00-49); La Brisa 
Apparently, their efforts paid off. “I es Fishing Charters (226-02-97); Ocean Sports (226-06-96); and the Sonoran Sport | 
caped to this spot 25 years aR 5 Center (226-09-29). | 
ago,” says Theresa Gonza- = Beaches. Playa los 





lez, owner of the intriguing Algodones, open to 
the public, spreads 
north from the San 
Carlos Plaza Hotel. 
Golf. Club de Golf 
Marina San Carlos 


(226-1 1-02) offers 


| folk-art shop Sagitario. “It’s 





a lovely town, and now I 
| can’t imagine living any- 
il| where else.” 

Lovely—and real. Though 
catering to visitors, San Car- 
























| los has not been overtaken a championship Fr Be 
|| by gringo kitsch. Mexican 18-hole course. 
| | culture is everywhere, from SHOPPING 
|| humble roadside fish-taco Kiamy’s Gift 
| 


stands to the popular Virgen Shop. Handcrafted 
jewelry and leather 
Cool off in the oceanfront pool of the goods. Km. 10, Blvd. 
* San Carlos Plaza Hotel. Beltrones; 226-04-00. 


Sagitario. Colorful 





Il de Guadalupe painted on 
{| F ; 
II a mountainside, her feet 





warmed by glowing devo- 
tional candles. The pace is 















| | also authentic: A manana folk art from across Mexico; exquisite pottery and masks. Carretera 
| | ambience meanders into San Carlos No. 132; 226-00-90. 
| your consciousness like the DINING 
| | lackadaisical traffic cruising Bananas Restaurant-Bar. A popular hangout with fantastic grilled i 
| through town on Boulevard fish. Calle Sol No. 246; 226-06-06. 
| | Escénico Manlio Fabio Beltrones.. Charly’s Rock. Great ceviche and marlin tacos on a terrace overlooking San | x 
| | In turn, the road weaves past open-air Carlos Bay. Km. 9, Blvd. Beltrones; 226-08-88. i 
| restaurants like Charly’s Rock, where couples Restaurante Rosa’s Cantina. A friendly eatery serving mainstream Mexican r 
| sip beers on a balcony above the bay. The fare. Don’t miss the historic photographs. Aurora No. 297; 226-10-00. i 
| road wanders around a rainbow of sailboats San Carlos Grill. Excellent broiled spiny lobster and shrimp spaghetti in an 
I | in the marina, and out toward hotels along ebullient atmosphere. Plaza Comercial San Carlos No. 1; 226-05-09. 

| Playa los Algodones, or “Cotton Beach.” ACCOMMODATIONS ~ 
i | Named for white sand and billowing dunes— Best Western Hacienda Tetakawi. Moderately priced but quite nice, and | 
| | and used as a setting for the movie Catch- a skip away from the bay. From $54. Km. 10, Carretera A. San Carlos; (800) 528- 
| 22—the beach is now dotted with lawn chairs 1234 or www.bestwestern.com. 

and thatched palapas. Parents lounge in the Plaza Las Glorias. Upscale and cheer; in the city center, with rooms over- 

| shade, while their kids race into the surf. looking picturesque Marina San Carlos. From $120. Blvd. Gabriel Estrada S/N; 

You can almost see Papa Hemingway gaz- (800) 342-2644. 

| | ing contentedly upon this idyllic setting, his San Carlos Plaza Hotel. This “Gran Turismo” hotel—Sonora’s highest 
I | cap pulled low, his thoughts languid. “Yes,” ranking—offers deluxe rooms, a vast marbled lobby, and access to the shimmering | 
| | he might say, “the sand is smooth, the water sands of Playa los Algodones. Special rates from $105. Paseo Mar Bermejo Norte | 

| is deep, and the sky is very clear and very No. 4; (800) 840-1252. 
| blue. Life is good.” 
| | 52B SUNSET 
\ 





















































the time for 


planting 


¥8MONROVIA 


American Canyon 
Mid City Nursery 

3635 Broadway/Hwy 29 
707/642-4167 


Auburn 

Happy Frog Nursery 
11793 Atwood Rd. 
530/885-0975 


Berkeley 

East Bay Nursery 
2332 San Pablo Ave. 
510/845-6492 


Campbell 
Summerwinds Nursery 
2460 Winchester Blvd. 
408/866-0171 


Citrus Heights 
Capital Nursery 
5410 Sunrise Blvd. 
916/961-9100 


Cupertino 
Summerwinds Nursery 
149] De Anza Blvd. 
408/996-8355 


Yamagami’s Nursery 
1361 S, De Anza Blvd. 
408/252-3347 


Danville 

Navlet’s 

800 Camino Ramon 
925/837-9144 


Tassajara Nursery 
2550 Camino Tassajara 
925/736-7600 


4 Eik Grove 

Capital Nursery 
8423 Elk Grove Blvd. 
916/684-2100 


Fremont 
Navlet’s 

46100 Warm Springs Blvd. 
510/657-7511 | 


Grass Valley 
Happy Frog Nursery 
15386 Little Valley Rd. 
530/273-3764 


Kentfield 
Sloat Garden Center 


700 Sir Francis Drake Blvd. 


415/454-0262 


Livermore 

Alden Lane Nursery 
981 Alden Lane 
925/447-0280 


Martinez 

Navlet's 

6/40 Alhambra Ave. 
925/935-9125 


Menlo Park 

Roger Reynolds Nursery 
|33 Encinal Ave. 
650/323-5612 


Mill Valley 

Sloat Garden Center 
657 E. Blithedale Ave. 
415/388-0102 


Sloat Garden Center 
401 Miller Ave. 
4|5/388-0365 


Mountain View 
Summerwinds Nursery 
805 Yuba Way 
650/967-3154 


Novato 

Sloat Garden Center 
2000 Novato Blvd. 
415/897-2169 
Orinda 

McDonnell Nursery 
196 Moraga Way 
925/254-3713 


Palo Alto 
Summerwinds Nursery 
725 San Antonio Rd. 
650/493-5136 


Pleasant Hill 

Navlet's 

2895 Contra Costa Blvd. 
925/939-9000 


Pleasanton 

Western Garden Nursery 
2756 Vineyard Ave. 
925/462-1760 


Portola Valley 
Al's Nursery 
900 Portola Rd. 
650/85 | -0206 


Redwood City 
Wegman's Nursery 
492 Woodside Rd. 
650/368-5908 


Sacramento 
Capital Nursery 
4700 Freeport Blvd. 
916/455-2601 


San Anselmo 

Sunnyside Nursery 

130 Sir Francis Drake Blvd. 
415/453-2701 


San Francisco 
Floorcraft Garden Center 
550 Bayshore Blvd. 
4|5/824-1900 


Sloat Garden Center 
2700 Sloat Blvd. 
415/566-4415 


San Jose oF patie 


Payless Nursery 
2927 South King Rd. 
408/274-7815 


Summerwinds Nursery 
4606 Almaden Expressway 
408/266-4440 


Plants pictured: Purple Fountain Grass (top); Peppermint Lace Crape Myrtle (middle); 
The Sunset Best of the West Collection™ is a trademark of Sunset Publishing Corporatior 


The Sanset Best of the West Collection™ from Monrovia— 
plants that are ideal for your Northern California garden. 
Look for them at these fine garden centers. 


San Leandro 
Evergreen Nursery 
350 San Leandro Blvd. 
510/632-1522 


San Mateo 
Golden Nursery 
| 122 Second Ave. 
650/348-5525 


San Rafael 

West End Nursery 
1938 5th Ave. 
415/454-4175 


Santa Clara 

El Real Nursery 

26| | El Camino Real 
408/243-4910 


Santa Cruz 

Far West Nursery 
2669 Mattison Ln. 
831/476-8866 


St. Helena 
Whiting Nursery 
900 N. Crane Ave. 
707/963-5358 


Sunnyvale 
Summerwinds Nursery 
86] El Camino Real 
408/245-4532 


Majestic Beau 
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Try your 
hand at the 





Four hours 
| before the mast 


On San Francisco Bay, sail a ketch, sing a chantey, 


helm of the 
Hawaiian 
Chieftain, 
with the 
crew’s help; 


or admire flotillas of tall ships onneheniey 


6G 





By Lora J 


eady the halyard,” barks Cap- 

tain Micah Faust Allnut, “and 

haul away.” Alongside several 
passengers, I spring into action, 
pulling hard on coarse ropes we’ve 
learned to call lines, and together we 
raise the topsail on the 103-foot 
ketch Hawaiian Chieftain. “Now 
you'll see this ship really move,” says 
Faust Allnut, gazing up at the red and 
white sails. 

The waters of San Francisco Bay, 
so placid and blue early this morn- 
ing, have turned choppy and gray as 
we bound out past the Golden Gate 
Bridge. The wind tears at my jacket 
and sings in the rigging of the tall 
ship. For a moment, the ship slows 
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| the salt air. 
| Finnegan ¢ Photographs by Jean Jarvis 


and leans heavily, straining against 
the tide. Then the topsail fills, and 
we tack and head back under the rust 
red bridge. 

Now we're racing, gliding past the 
San Francisco waterfront with a sea 
lion porpoising alongside. And I’m 
thinking how lucky we passengers 
are to get to help sail a tall ship— 
even if it’s only for a morning trip. 

The Hawaiian Chieftain is not 
the only way you can sample a 
sailor’s life on San Francisco Bay. 
The city is hosting the International 
Tall Ships Challenge races. This au- 
tumn is also your last chance—for a 
while—to tour the wonderful 1895 
schooner C.A. Thayer. 









A maritime mix 
It’s fitting that the Hawaiian Chie, 
tain sails San Francisco Bay regu 
larly: A square-rigged topsail ketck 
her rigging and hull shape are rem 
niscent of trading vessels that saile: 
along the West Coast in the 18th cer 
tury. But in other ways the Chieftai: 


HPatons 
Pen 
ident 
is a thoroughly modern vessel: sh Vilar 
was built in Hawaii in 1988. Ani Peli 
while she’s trimmed in mahogan) fit; 


and teak above decks, her hull i 
Pansy, 









elcome to our neighborhood 
Pere, at the base of the beautiful White 
gmk Mountains in Surprise, Arizona, 
Zao ll find an active adult community 
Jalike any other. Arizona Traditions, a 
OR. Horton company, is a guard gated 
ighborhood with an intimate, 
metown environment, where your 
ighbors are your friends and everybody 
Hjoys life at their own pace. We offer a 
mge of distinct amenities and unique 
creational opportunities to fit virtually 
F vy lifestyle. 


oF 
@inging people together 
pe beautifully designed 24,000-square- 
,got community center at Arizona 
aditions is intended to encourage 
“Jendships and connections among our 
llljsidents. Our sports bar, complete with 
Wliards and table shuffleboard, is an 
Af pal place to meet new people and 
y@tture friendships, while our luxurious 
I 30rt-style swimming pool and 
Pansive ballroom present a wealth of 
ial opportunities. 


li 


rtzOna 
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Come see for yourself 

Arizona Traditions offers a luxurious 
country club lifestyle at an unbeatable 
value, with homes starting from the low 
$110s to the $170s. Visit our new model 
home complex and design center 
featuring Timberlake’ cabinetry. As the 
exclusive carrier of home cabinetry for 
Arizona Traditions, Timberlake offers 
beautiful hardwoods, innovative storage 
solutions, and elegant details—all at an 
affordable price. 


a TIMBERLAKE: 


CABINET COMPANY 


Arizona Traditions is located on 
Bell Road 5 miles west of Grand Avenue 
in Surprise, Arizona (about 30 minutes from 
downtown Phoenix). Our friendly staff is 
available to assist you every day 
from 9 a.m. until 5 p.m. 


For more information, call us at (623) 546-5613, 
e-mail us at azt@continentalhomes.com 
or visit our Web site at www.arizonatraditions.com. 


| Life as you should know it. 


Welcome Home 
A DeR*HORTON Company 


Occupancy restricted to at least one person 55 years of age or older and additional 
restrictions apply. Community Association fees and additional fees for golf required. 
Details available upon request. 
Sales are conditional and may be rescinded by purchaser until receipt and acceptance 
of the Arizona Subdivision Public Report. 
For certain lots, lot reservations only are being taken. 
*See sales associate for details. 

2002 Arizona Traditions, ROC 110235 
OPPORTUNITY 






































TRAVEL 


made of steel, and she’s loaded with 
modern equipment (including a 
global positioning system). 

On the “four-hour adventure sail- 
ing trip” offered on Saturday morn- 
ings, passengers are encouraged to 
help sail the vessel—a great way to 
gain new respect for tall-masted ves- 
sels, and those who sail them. 

There are plenty of other graceful 
ships to admire—close up—on San 
Francisco Bay. In late August and early 
September, the city hosts the In- 
ternational Tall Ships Challenge 
Race Series 2002, an awesome 
gathering of more than 50 ships 
that you can tour or join for a 
cruise later in the month. 
Nearby, the San Francisco Mar- 
itime National Historical Park 
is home to the West Coast’s 
largest gathering of historic 
ships, docked at the Hyde Street 
Pier. Wandering past the 1886 
square-rigger Balclutha, the 1895 
schooner C.A. Thayer, and the 1890 
steam ferryboat Eureka (where scenes 
from TV’s Nash Bridges were filmed), 
you can almost picture what life was 
like for a 19th-century sailor. Here on 
the pier, you can learn to tie a sailor’s 
knot, pitch in on restoration, even join 
a sailing class. Once a month, you can 
climb down into the hold of the Bal- 
clutha and listen to old sea chanteys. 

The billow of a white sail, the gleam 
of a polished brass compass—there’s 
romance in these old ships. Alas, 
sometimes there’s also dry rot. One of 
the park’s most beloved—and endan- 
gered—vessels is the Thayer, in dire 
need of repair. Take a tour of her 
soon, because in late fall or winter, she 
will head into dry dock for restoration 
work that could take years. 

But if you truly want to taste life 
on a tall-masted sailing ship, there’s 
no better experience than pitching in 
aboard a vessel like the Hawaiian 
Chieftain. “A tall ship can be like a 
beautiful but headstrong filly: a chal- 
lenge to handle, but an awful lot of 
fun,” notes Faust Allnut. 
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Activities 

The Hawaiian Chieftain offers 
Saturday adventure sails ($45); for a more 
relaxing voyage, try sunset sails (Wed-Fri; 
from $35) or Sunday brunch sails ($50). 
Sep 21-Oct 27. Marina Plaza Harbor, 
Sausalito; (415) 331-3214 or www. 
hawaiianchieftain.com. 

International Tall Ships Challenge 
Race Series 2002. The tall ships visit 
San Francisco Bay August 28 through 
September 2. More than 50 tall ships are 
expected, including the schooner Californ- 
ian, the Clipper Patricia from Honduras, and 
the Europa from the Netherlands. Activities 
include tours of the tall ships, daily sails, 
and crew competitions (rowing, treasure 
hunts). Later, you can join some tall ships 
on voyages to Los Angeles. Ships at Piers 
27, 35, 45, Scoma’s Pier, and Pier 40/Pac 
Bell Park. Sail San Francisco! 2002: (415) 
522-9903 or www. sailsanfrancisco. org. 


Pier and park 
San Francisco Maritime National 
Historical Park. At Hyde Street Pier, tour 


















































On early tall 
ships, bells 
chimed every 
half hour, | 
letting sailors | 
know when to | 
change duties, 
even when to 
take lunch. 


ships, enjoy music and craft programs, or 
try your hand at boatbuilding or knot tying. 
Also part of the park is the Maritime Mu- 
seum, a streamline-moderne structure built ~ 
in the 1930s. Hyde and Jefferson Streets, 
San Francisco. Hyde Street Pier: 9:30-5:30 © 
daily; $6. Maritime Museum: 10-5 daily; 
free. (415) 561-7100 or www.nps.gov/safr | 
i 
1 


canna 


i 


Yo 


Living history 
A Day in the Life: 1901. At Hyde 
Street Pier, watch a living-history event in 


| 
which docents are dressed as the captain | 


and his wife and the crew raises Balclutha’s | 


Fall Sea Music Concert Series. 
Professional musicians perform aboard | 
the Balclutha. Concerts Sep-Dec; $12. 
Reservations required. (415) 561-6662. 
Chantey Sing. Listen or sing along to 
sailor songs. 8 Rw. first Saturdays; free. 
Reservations required. (415) 556-6435. # 
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Eine 1A 
Lafayette 


Come for the festival, 
stay for a lakeside stroll 


By Courtney Bennet 


n the East Bay town of Lafayette, 

it’s a straight shot down Mt. 

Diablo Boulevard from the “Res” 
to Margaret and Elam Brown Plaza, 
but savvy travelers can devote the day 
to getting there. 

Start at the boulevard’s west end. 
The “Res,” as the Lafayette Reservoir 
is affectionately known, is one of the 
East Bay’s best multiuse recreational 
sites. There you’re bound to find 
locals strolling around a duck-filled 
lake along the paved 2.7-mile Lake- 
side Trail. If you’re feeling ambitious, 
tackle the 4.7-mile Rim Trail; your re- 
ward will be stunning views of Mt. 
Diablo and the surrounding foothills. 

Next, head east for a walking tour 
of downtown. Indulge in a piece 
of warm coffee cake from Millie’s 
Kitchen (1018 Oak Hill Rd.; 925/283- 
2397). For a good cup of coffee, those 
in the know head to Papillon Quality 
Gourmet Coffees (67 Lafayette Circle; 
925/283-0466). Once 


you're wired, catch a Lafayette 

ui: Re 
flick at the vintage- Me if 
1941 Park Theater Ie 





(3519 Golden Gate 
Way; 925/283-7997). 

Time your visit for 
the weekend of Sep- ore 
tember 14-15, dur- 
ing the 7th annual Lafayette Art & 
Wine Festival, featuring 200-plus 
stalls offering arts and crafts, food, 
wines, and microbrews. 

Or just visit on a weekday, when 
the town feels more like the humble 
hamlet it’s always been. Fifty-year res- 
ident Mary McCosker, co-author of A 
Town Called Lafayette, recommends 
heading farther west to the plaza 
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NORTHERN CALIFORNIA DAY TRIP 


BART RA“ Golden 
cease ; 
om ; ‘a Circle 


Lafayette 


dedicated to 
founders 


town 


Oak Hill Rd. Margaret 


wo Gate and Elam Brown (at 
ox VY fay 


Moraga Rd. and 
Mount Diablo Blvd.). 


Lafayette Downtown 


j 
ae i 
4 ee ni Look for the grist 
ad a stone from Brown's 
Moraga Rd. mill, Lafayette’s first 


business. “Before the 
mill was built, local farmers had to 
travel to San Jose—a journey of sev- 
eral days—to grind their grain to 
flour,” McCosker says. 

Across Moraga Road, a plaque com- 
memorates Pony Express riders who 
stopped en route from San Francisco 
to Missouri to pick up fresh horses. 
They had good reason to stop in 
Lafayette. These days, so do you. 


i 


le f 
| ch & 
| ine Ry 
| anube| 


ance 


| Rhone 
mp River 


ouro Ri 


Travel planner 

WHERE: From State 24, take the Oak 
Hill Rd. exit from the west or the Cen- ites 
tral Lafayette/Moraga exit from the east 


a we > 





and follow festival signs; or take BART 
to Lafayette station. To reach the reser- 
voir from downtown Lafayette, head 
west on Mount Diablo Blvd. and look 
for an entrance on your left. | 
cost: Reservoir: $5. Festival: free. 
FY!: A free round-trip shuttle runs | 
from the Lafayette BART station on | | 
festival days. . | 
CONTACT: Reservoir: (925) 284- . 
9669. Lafayette Chamber of i 
Commerce: (925) 284-7404 or 
www.lafayettechamber.org. \ 














The Only 
Cruises D 
Excl: 


SI VR 


lscover the most enjoyable and hassle-free way 
travel through Europe. Unpack only once! 


See the best of Europe from her legendary rivers, 
away from crowded highways and checking in 
and out of hotels. Visit great cities and charming 
medieval towns and watch a fairy-tale world of 
castles, vineyards and quaint villages float by. 

In most places your ship docks in the historic 
heart of the city. You stay in each port from half 
a day to two full days. You unpack only once. 
All shore excursions are included. 





eee => Tulses, 7 to 21 days Aboard your luxurious ships, enjoy the comforts 


utch & Belgian Waterways of a floating hotel: spacious cabins with picture 

. River through the heart of Europe windows, elegant one-seating dining, friendly 

BS English-speaking service, non-smoking environ- 
be to Budapest or the Black Sea ment and intimate small-ship ambiance 


(maximum 138 guests). 





e - Seine River through Normandy 


ee 2 oh of France From only °1898 incl. airfare 


America’s Leader in River Cruising 
www.uniworld.com 


a free brochure 


our travel agent or call 


)0-645-0794 
























































Make Hilton Anaheim your choice for family fun. 
We are right in the heart of The Anaheim Resort™, one 
block from the new Disney’s California Adventure™ 
Park, Disneylando and Downtown Disney™ with free 
shuttle service. 


Call now for our “Sunset” Ip a3 i 
@#) family special at $95 per PI bts ae 
night, “up to J people. Country roads will take you 


Hilton Free gift for each child home to Santa Barbara 


- upon arrival. 3 : 
Anaheim Wine Country. 


Rate is based upon availability. 
2.9923 Call Today! 
and ask lor the “sunset special Buellton Visitors Bureau 
777 Convention Way, Anaheim, CA 92802 800-324-3800 Dept. SS 
714-750-4321 http://www.buellton.org/ss.htm 











When vou Can't Wail. 
CLO Cra OCTET Sti | 


Miles and miles of 


California's comfort zone 


aN neonate 

Hake the Starship Express 

or one of our seven other fast, smooth-riding boats. 

All feature airline-style seating for outstanding comfort 
and service. Captain’s and Commodore Lounge 
upgrades are available. 


With up to 30 daily departures from 3 ports , we'll get 
to Catalina Island in just about an hour. Call for color 
brochure with hotel package options. 


+ 310-519-1212 or 800-315-7925 + 















_ national theater, pristine 
beaches, world famous ba 
nearby missions and award win 
~ wineries located along the Foxen C 

Wine Trail. Experience one of the perf 
_ Central Coast Getaways at one of the count 
j ‘ / e most hospitable wine and golf destinations. 


i 
Free Destination Guide 
1-800-644-1414 


} 
ull 
i 
j 





ir 
800-331-3779 www.santamaria. ate 


Call for a FREE vacation guide HL 








Ceset rieet ai www.SanLuisObispoCounty.com CALIFORNIAS - Mae 

Fax on demand 800-410-9159 Natural Escape Getaway packages available: | tt 
www.CatalinaExpress.com email: mail@CatalinaExpress.com San Luis Obispo County Best Western Big America: 888-862-4762 19 
SC RC vy aU San Luis Obispo County Visitors & Conference Bureau Holiday Inn Hotel & Suites: 800-226-6573 | be 
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| 


| Condominiums / | 


RAISE YOUR 
(COMFORT LEVEL 


% pate soo AZ 
ye | 


[E PERFECT GOLF VACATION 


housands of quality-rated vacation 
lentals at 10% off—mention code 
DIR SM at booking* 


Norld-class golf courses 
Advance tee times* 
knowledgeable golf staff 


e call has your golf vacation in the bag. 
1 866-493-6900 or visit resortquest.com/sm 


RESORTQUEST’ 


RELAX 
*At select locations. Restrictions apply. 


XLIZONA ; CALIFORNIA » HAWAII 
SOUTH CAROLINA + FLORIDA 





= Houseboat 
Riel ce 
An Affordable 


UIT AOD hs A 
Delta,CA'* Lake Don Pedro, CA: 

ity Lake, CA * Lake. of the Ozarks,MO™~ 
Me CTL LD, 


FOR THE COMMON HEAT. 


With our special “Beat the Heat” summer rates, there’s never been a better time to 
visit Costa Mesa - where the mercury hovers at 78F, and the fun never ends. World- 
class shopping. Tempting cuisine. Award-winning theatre. And endless miles of 
breathtaking beaches. To plan your escape, visit us at www.costamesa-ca.com 
or call 1.800.399.5499. Costa Mesa. The Best of Southern California. 


i ate COSTA MESA MARRIOTT SUITES 714.957.1100 


ee COUNTRY INN & SUITES BY AYRES 714.549.0300 


HILTON COSTA MESA 714.540.7000 


HOLIDAY INN COSTA MESA 714.557.3000 
Costa | V lesa RESIDENCE INN BY MARRIOTT 714.241.8800 
The Best Of Southern California, THE WESTIN SOUTH COAST PLAZA 714.540.2500 
WYNDHAM HOTEL 714.751.5100 





Stay and aE ala: TEL be 


Stay and golf, mountain bike and ean fly fish FREE packages as low as $49.50* 


a trd Carat eel ol 1b Rales atepér person per night based on double Pred se iits alive! PB 


800.MAMMOTH MammothMour 





























2 Sunset California Fall Travel Planner 


Napa Valley Palm Springs Area 


condo accommodations Es the 


beautiful Palm Springs at 


of a hotel in 
lous resorts. Amenities include tennis 
s0lf, fitness room and more. 

Ree Our Omer un 


} Ny 


@ Elegant 1884 restored music room, original | 
punched fin, hand painted decor, high- | 
tech 36 simulfaneous internet 
connections. 


@ Luxurious, convenient, attention to detail, 
personalized service. 


@ 66 Room Boutique Hotel in historic 
renovated mill complex with restaurants | 
and Epicurean food markets. 


WWW.VRIVACATIONS.COM 


SNSET 


Sacramento Delta Area San Francisco Bay Area 





Sacramento. 
iscover Gold. 


There's still plenty of gold left in 


4 _ 
ww 
a © 

y) 


California's state capital, and the 
Sacramento Convention & Visitors 









can help you find it. Check 
out our website for special hotel | 





savings up to 50% 
off weekend rates, or call us to ; a 
isitors’ Guide. And 
when you visit, pick 


request a free ' 








up a savings PU MCh aie 








fisitor Center 


ie TUE Ly EET 
www.discovergold.org 


ee 

















. & 50+ Wineries | 

# 2 Championship Lal 
# Year-round Golf — 

_ & Country Advericulll 

| & Antique Center | a 

See = Hot Springs 

& Museums and Missioi 
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- Located halfway between Lb 
_ Angeles and San Francise 
~ Paso Robles is the heart an 
soul of the Central Coa Ct 


Paso Robles Visitors ani} 
Conference Bureau} 


1225 Park Street 
Paso Robles, CA 93446) 
(805) 238-0506 + (800) 406-4 


le. oll www.pasorobleschamber. ca) 










Yosemite Area 


. aN io is ni a 


Maia 


INTO 


ence 


Co A 
Tis fa experi 3 i 


deliver. Discover Tenaya Lodge at Yosemie and fll f " 
luxurious Four-Diamond amenities including spa rt 

heated pools, whirlpool spa, steam rooms, fitness cent 
rustic bar and grill, fine dining and more. 


Rates begin at $159 
from September 2 through 
November 26, 2002. 





B 


ott 


$ 


EN LODGE 


AT YOSEMITE an 
iorptab st hetek tom ele) se! 


<se> 


B00-322-2476 


| Arizona Real Estate 


PIZONA & TEXAS 


REE VIDEO 


Discover resort-style living by Robson for 
ive adults featuring golf, tennis, swimming, 
fitness & more with homes from the 
$130s — $300s (depending on location) 


1-800-732-9949 


www.robson.com 
void where prohibited 


SOM TT TTL Ma Gn 


Arkansas 


ft your attention to Arkansas for 
ne fresh vacation ideas. Log on to 
(ansas.com or call 1-800-NATURAL 
Bw even Cera (etme ME UaT err Teas Ota 


A\iKaNSas 
THE NATURAL STATE. 


B&B Inns-Hawaii 


Or (Prantaton C# 


| island packages ri boat, te: 
| & Pavilion Baise 14 steps from rie -851- WPA Ce) 


Sunset. He Vial SD) treico)a ym 


Catalina Island Lake Tahoe/Reno Area 


1 Bs scico.com 


the beach. From $116 to $243 — ad 
PP/DO plus tax. Some restrictions. 9/22 to 11/10/2002 


EING - BIKING 


ore, to the oon 
era and somuch mote... 


THE CELEBRATED TRUCKE 
° PN TET 
> [@F\ LAV a RAS een pS SD www.truckee.com 


COU Nai y COLFING - ROCK CLIMBING - SWIMMING 


DINING - SIGHTSE 


Northstz 
> SKI WEST Tahoe Bee stakes 
ACATION RENTS” Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 


pas ; Firewood ¢ Includes Cleaning 
<7 —- Z ga 2 = : ee 
800- y DP is Pas w A Call Us Today to Book Your Vacation Getaway!! 
nines po] 3 (800) 339-5535 www.skiwestvacations.com 


ee a rrr err tee lowe 


Fort Bragg 


ee ee ee 


Ocean View Rooms for 2 with 
private balcony. 


S119. 


Per couple per 


Iusiche Soak ine fsdey. =» WWW. : 
Ht vod with oer discounts or on olds. fortbragg org 
ime restrictions apply. void 9/2/02 hrs 0/31/02 1005 S. Main Street, Fort Bragg, CA 95437 


OINIM Aes: mere), 


FORT BRAGG MENDOCINO 


3 DAY 2 NITE 
SUSU TERAIN AGING 3 


Two Nights Lodging 
4 Full Breakfasts 
2 Dinners One Night at the Ciff House 
Half Day Skunk Train Tickets for Two 


NDSOR POS TA TOTAL ¢ 


ee aaa 
48 HR CANCELLA 


Sunday a palais Wee 
excludes holidays, restric 


Tradewinds Lodge ww 
400 S. Main Street # Fors Srage 


To advertise call 1-800-222-9404 SEPTEMBER 






































| 800-748-6857 
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Lake Tahoe/Reno Area 


Conpos 
CHALETS 
TAHOE 


Accommopations VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 
800-544-3234 





| 
} 


Crnryrimyit 
™, | | | to 
VY dL Ls 


To Preview Vacation Homes see 


www.stayintahoe.com 


or call for Free Video 


MCKINNEY & ASSOC., INC. 


Ji 





INCLINE AT 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 
Nortu LAKE ay AHOE Homes, Condos, Chalets 


eee ded eal aid 


888-MTN-LAKE 
Fi (888-686-5253) 


www.inclineattahoe.com 


- “ 
” {4 
Cr 





High Sierra/Plumas County 


side of the Sierra, nortof 80. 
ge Call or click for catly updates on 
Se peak color locations and a free 
My fall color inap aitd visitor guide. 


g 800-326-29 


v.plumas. 


Mendocino Coast 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoasT GETAWAYS 
Ocean Front and Ocean View Homes e@ 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 
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Mendocino Coast 







Another Pace 


71 enseocino 


Another Time 





Mendocino County Alliance 


For official visitor information 


goMendo.com 


or call toll-free 866-goMendo (866-466-3636) 


_ _ Vacation Home Rentals 
at historic Point Arena Lighthouse 
an experience of a lifetime 


¢ Beautiful homes featuring 320 degree 
ocean views, 3 bedrooms, 2 baths, full 
kitchens, fireplaces, sleeps 6, very private. 

* Popular Mendocino coast location. 

¢ Wedding and party packages available. 

* Enjoy unspoiled natural beauty, whale 
watching, near beaches, restaurants & more. | 

The Point Arena Lighthouse Keepers, Inc. 

is a non-profit organization established for the 

sole purpose of giving access to, 

and preserving as aplace of 34 


historic value, the Point 


Arena Lighthouse Station. P on , 


(877) PALIGHT 
www.pointarenalighthouse.com 





Ocean Views Beach Access 
s 4 TV, VCR and Hot Tubs 
we Children & Pets Welcome 
i www.seafoamlodge.com 


(707) 937-1827 (800) 606-1827 








P. O. Box 68, MENDOCINO, CA 95460 








Relax In 


Mendocino’s 


most Romantic Luxury Vacation Home. 


Very Private * Ocean Front ° Hot Tub 
3 bedroom-2 bath - First Class 


www.PointLiberty.com ® 707-272-8932 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 


MVENBOCIN 


COAST RESERVATIONS 
~g Vacation Home Rentals 
1 a ~*]| www.mendocinovacations.com 
ait 1 (707)-937-5033 © (800)-262-7801 
ihe »| Email: mcr@mendocinovacations.com 
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Humboldt County » Me 
















Miranda Gardens Reso): 
Located on The Avenue of the Giant $yij (0 


We offer 16 antique ig nt 


furnished cabins to 
accommodate the most 
discerning guests. All 
with private baths, tv, 
refrigerators, private patio 
or deck and coffeemaker. 


Let the redwoods soothe your soul! 
Where you can step back into 
time while enjo ing the 
amenities of today! : 
P.O.Box 186 ee 
Miranda, CA 95553 
www.mirandagardens.com “ya 


(707) 943-3011 “# 
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Autumn finds Mother Nature painting the AmN(a 
Sierra with her vibrant palette. The air is ¢ 4 
the pace relaxed and visitors will find the yew! 

best deals on accommodations and activitl 4 
Call or click to plan your own work of art: 


MAM H 
LAK 


California's Premuer Mountain Resilr 
888-GO-MAMMOTH VisitMammoth.ce 


Monterey Peninsula 


An intimate setting in downtown Carmel, Le 
Lodge is only four blocks from the beach. li 

home-like room with fireplace and patio or bal’ Wy 
welcomes you as we serve you a complimer mn 
continental breakfast in your room. You can expe” ll bi 
Carmel with freedom using our parking facilitie! MY, 
P. O. Box LI 831-624-368) | 








Carmel, CA 93921 fax 831-624-0)/ 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Monterey Peninsula 


)NTEREY PENINSULA INNS 
aitaat. | 


Special Inns at 
| Affordable Rates 
$79 - $169 


Sun-Thurs * Expires 9/30/02 


ler Haven Inn 


WALK TO BEACHES 
Aquarium Tickets Available 
Continental Breakfast 
Fireplaces & Spa Available 


Aa ate ahem MO Cor ay 
the comforts of a country inn with the 
convenience of a full-service hotel. 


0) 222-2558, or in Calif. (800) 222-2446 
Wie Ceo ontaca mer oene mein 
www.casamunras-hotel.com 


Napa Valley 


Napa Valley Wine Train 


ero a ae 
DINING 
EXCURSIONS 
"| YEAR-ROUND 


No 6 ‘* 
BRUNCH 


oye ts) 
it Certificates Available for: 
JAZZ CONCERT DINNER 
Vintners Luncheon 
i aA eNO IAN bob 


ie A coa metho 


a 

Cateye Goa Hot Goring 
0 

i YH 

ymmodations * four outdoor mineral pools 

jmud baths * mineral baths * massages 

6 Washington Street, Calistoga, CA 94515 

707-942-6269 


www.calistogaspa.com 


ie 


Bc 


Redorido Feach 


Northern California 


SCENIC RAIL ADVENTURES 
in the Shadow of Mt. Shasta 


Shasta Sunset 
Dinner Train 


Open Air Excursions 


1-800-733-2141 
www. shastasunset.com 
info@shastasunset.com 


YOY .. California’s Crossroads! 
_ DISCOVER THE CHARM AND BEAUTY 
OF THE COUNTRY SIDE OF SILICON VALLEY 


qRomaans RPS 


*OUTLET SHOPPING *DINING *LODGING 
"FLOWER GARDENS *FARM FRESH VEGETABLES 


WWW.GILROYVISITOR.ORG/SUNSET 


"Home of the Gilroy Garlic Festival" 


Sacramento Area 


DISCOVER LoD!! 


WINE & VISITOR CENTER 


California’s Premier 
Wine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture displays, 
unique wine programs, wine related gifts, 
as well as travel and visitor information. 
Discover Lodi...life the way it should be. 


2545 West Turner Road 
Lodi, CA 95242 
(800) 798-1810 

www. visitlodi.com 


To advertise call 1-800-222-9404 


fF HLT TIL i] ch SO easy! 


ia) Or gl= Ml 6]=1= 10) Slo ratetvak@clielsalek 
Uncrowded, unhurried and accessible 
Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


San Francisco/Bay Area 


y J 1. oS PO) wasn 

Youll be Ama 

Step back in time and enjoy the ancient art of °~ 
Wax Sculpting. You'll see Hollywood Celebrities, . 
US Presidents, Scientists, World Leaders 
and of course our Chamber of Horrors. Come 


experience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Wharf 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


AA PAE A) 





Sometimes, 
close does count. 


Salita ALS dea lala ih hed 
Ml di Id Ae 
SM atiLll edL 

ASS aL 


| Contact Vallejo Convention & Visitors rey 


> fora FREE Visitor's Guide 
800-4-VALLEJO © www.visitvallejo.com 


Sonoma County 


SONOMA COUNTY ane 
VEGGIES 


FLOWERS. 


MAP & GUIDE 
New! 2002 
Your FREE Resource F: 
Year-Round Family Fun Ad 
800-207-9464 


www.farmtrails.org 
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Santa Cruz County Dude Ranches 


jor oe seg ond 


Greenhorn Greek 
Ranch 


meet ee aN 

An unforgettable, adventure- \ 
filled week in the Sierra Nevada ’ 
Mountains of California. 


Rustic Cabins 
oe 









Monarch Cove Inn 


By the ea 









Luxurious Suites, Deluxe Rooms 

|| with Baths & Private Jacuzzis. 

Secluded Cottages with Kitchens. 

Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 

Spectacular Oceanfront Views of 
Monterey Bay 

Complimentary 
Continental Breakfast 








(831) 464-1295 
| 


Capitola, California 


iLDLAs ACO 


batten Road a 
ee) tee PL VeRO Gee 


www.monarch-cove-inn.com 





Houseboats 


Enjoy sun, surf and golf on 
| the Monterey Bay. Large 
» selection of properties. 
Bailey Property Management 
www. baileyproperties.com 


1-800-347-6830 











HHI Colorado 


ate 
SEVEN 
ay : CROWN 
— aan RESORTS 

| Get into the Real Rockies! Rocky 


Mountain National Park is as real as it gets. And, 
Estes Park puts you right at the front door with a 
HI | complete range of lodging, dining, and shopping to 
| suit just you. World class hiking, climbing, sight- 
| seeing and fishing are just some of the experi- 
ences you'll remember the rest of your life! Get 
your free Vacation Planner. 


UP em EL een 





Lake McClure 





ESTES ore houseboats.com 


Pe OMe Kay DDO 


87 7-HOUSEBOAT 


1-800-44-ESTES, Ext. M2 © www.estes12.com 





New Melones Lake 



















and the U.S. Forest Service in the Shasta-Trinity National Forest. 


e11°d va 





Houseboats 





BIDWELL | 7-CIhy. 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacrame! 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com | 


iy Va Oe Lt NG 




























Kauai Studio/car 
from $112 a night* 
Car/condo from $131* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us ¢| 
Kauai toll free for more information. | 


*Based on 5 night stay in value season, double occupant) 
Discounts increase with length of stay. i | 


INLYOU 
AS 
K0 





SUITE PARADISERD 
800-367-8020 4 


808-742-7400 www.suite-paradise.ccigys 












‘granthag) a 


Sor cq, : OM Sut 


Choose from the | 
largest selection Of Bie, 
resort condos ant! 
oceanfront homes: | 
- _— , sunny Poipu Bea | 
Visit our Website. Kauai - Hawaii. | 
granthamresorts.com Excellent rates fro” 


800-325-5701 budget to luxury. | 
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island of Hawaii 


JEWAI 


pos 
tee Free Stu Nicut! 
us 5 EREE Luau & DIscounrts. 


RPE Y:: 


‘room suites sleep up to 6 - perfect for families. 
ith full kitchens for convenience and value. 
is daily maid service and other hotel amenities. 
jm $205 per night for standard 1-bedroom suite during 
ie season. 4th night free effectively lowers rate to _, 
a per night. Valid thru 12/22/02. Some restrictions = 


° 
ASTON 


RESORTQUEST 
A Vacation Well Spent.™ 


Aston Hotels & Ri 


Island of Maui 


7k\ et 


» os 
Saat FREE Bau NiGcut! 
US FREE Luau & DISCOUNTS. 


#room suites beep up to 8! With full kitchens, 
maid service, and other hotel amenities. Just 
bs to beach, exciting activities, dining, & shopping. 
mm $140 per night | for standard 1 -bedroom suite during 


per night. Valid thru 12/22/02. Some restrictions 3 


i 


- 
ASTON 


RESORTQUEST 
A Vacation Well Spent.™ 


the AVY 


But its cl 


Island of Maui 


eae we MAUI 


cay 1, 2&3 bedroom condo’s. Private tees’ with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 www.kahanavillage.com 


New Mexico 


NiEawW) ME X.1C-O 
One destination. 
Infinite possibilities. 


Art colony = Alpine resort 
Indian pueblo = Recreational mecca 


Call for a free 
Taos Vacation Guide. 


To advertise call 1-800-222-9404 


Oregon 


SEPTEMBER 


2002 
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island of Maui Island of Maui Island of Maui 





on a MeN 1 er 


. 


| 


Hawaiian Airlines lies ¢ FEU ii sk RECOM eee Puna 05 oma tle HAWAIIAN 
» Se Re eC eT ROC elRC acl ee eet La een) 
be USS PA RMT CUE acl i) WINGS of the ISLANDS 





Washington Coast 








Special Cruises Special Cruises 


f 
LIS=WASHINGION so" 









































OLYMPIC PENINSUL\(/ 
reel enSig ae eT em * 
h 
NES = NN ees itemise ira a 
< SS PUM Cia c lice UC irl) Toate) Wey 
| eer a \ =i AT Get the details in your FREE Travel 7 
| is & Clark Route, Oregon aritime Legacy re bolt 
| 7 and 11-Night Cruises from Portland, Oregon YALE WW ymp Grane u cE i 
on the Scenic and Historic 0 e % 
| Bs 
Zz 
Willamette Rivers 5 
e Faithful re-creation _—e Fine Dining 
of 19th Century 2 &c¢, Nightly Showboat May 9, 2003 
Sternwheelers  gy‘z, Entertainment & ° 
eElegant and go. Dancing - Nature ¢ Culture * History 
Spacious Saye ' 
Suites & e ° New, Exclusive Onboard Classes for the 
Staterooms Bate Itineraries & Shore , 
merica’s 'gN Excursions - Curiously Adventurous 
oS ee Call for a Free Catalog HOTEL BELLWETHE Rw 
ON BE LI) NG HAM BAY 
Call NOW for = aes A Romantic European Retreat 
Seat ta cial FREE Ee Be Reservations & information (877) 411-1200 
—Srochure__[ii ——— 7 4 Website: www.hotelbellwether.com 
AMERICAN Ween ere ea Co. WORLD EXPLORER CRUISES © A Peter Paulsen Company Development 
2101 4TH AveE., Bai 1 OSes WA Buen www.wecruise.com e 1-800-325-2752 _/ = 
cans Washington 
( - : 
Came S See a ace C cans SARATOGA INN 
“eee Wes Aya eee seca America | ; fF 
| Explore the Shes Elegance on Whidbey Islan) 
| aboard a tall ship. Small : Fo 
| intimate groups of barefoot (800) OT SSD 
shipmates. 6-day Cruise Rates begin at $155 
from $700. Call for Fireplaces © Water Views| } 
your free Great P sy. 
Adventure brochure. . Or Ty tia sec) sc aa 
; ‘ Belize Explore out-of-the-ordinary tropics from the intimate 
800-327-2601 hs ‘tlk ae Reraiective of our TeeCEEEe Us flag Spalted ect sn ct | 
| www.windjammer.com Virgin Islands Go where the big ships can not. BYOB and casual. Inn at Harbor Steps | 
| JAMA ; Glass-bottom boat and snorkel gear. Only 100 guests. 
Ne j * eee As seen on PBS series Crising America’s Water. te ee | 
/ t. Maarten Family-operated for 36 years. Call for cruise catalog. al 
| Antigua 800- 556- 7450  wwwaccl-smallships.com FOUR SINAN INNS 
| AMERICAN CANADIAN CARIBBEAN LINE Po Box 368, Warren, RI 02885 bidbhadesoentaobscascennee 
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Island of Maui 
@ Mana Kai Maui Resort 
1-bedroom 


la U BEACHFRONT CONDOS 
1-800-367-5242 


| www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


Hotels 


ny pay full price for a hotel room? 


WIE BEST PRICES AT THE BEST PLACES. GUARANTEED. 


. York Orlando San Francisco Las 5 Vegas 


EEO 


hotels.com lowest price guarantee does not apply-to all dates 
or properties. See www.hotels.com for further details 


Hong Kong 


Bi Male ROI a one 


Washington Washington 


Thinking 


SEAMILE? 


Think 
Seattle’s 


SOUTHSIDE 


Go golfing 


Just fifteen minutes 


south of downtown Label LAL eal 


Seattle and a world For hotel reservations or a free visitors guide 


call toll-free 1-877-885-9452 or visit 


SeattieSouthside.com 


SeaTac City = Tukwila 


away from 


downtown prices. 


Hong Kong Hong Kong 


xa 


Pex 


tc ic e , iS | "Tis the season to be jubilant. Our Chinese New Year in Hong Kong is arguably the most 


spectacular celebration on earth. Fireworks illuminate the night. And the world’s largest 
y fs Sh parade dazzles the day. But from the advent of Christmas until early February, the very air here is 
y, infused with excitement. Decorations adorn the entire city and the night skies blaze with lighting 
displays. And there is dancing in the streets during our City of Life Street Carnival. Truly, the Season 
of Splendors is not to be missed. But, the revelry here continues year-round. Further, this city of festivals 
is as colorful as its celebrations—with its unique and intriguing fusion of East, West, old and new. And 
now, amazing values make it even easier to celebrate with us in Hong Kong. 


Hong Kong SuperValue’ 6 nights from $840* 


EYE PACIFIC DELIGHT TOURS 





This 6-night package features your choice of superior or deluxe accommodations and round-trip air—fly 
Northwest or United from anywhere in the U.S. or non-stop from Newark on Continental. Plus sightseeing, 
complimentary Tai Chi classes, Feng Shui lectures, tea demonstrations and much more! 

For more information and special Chinese New Year package rates, 
call 800-221-7179 or visit www.PacificDelightTours.com. 


Lif 


itwe 
: i ie gs 
. a wa ge 
tL ; bapep*- oe 
BK Stet 
ee 


RR STA CE Ms Z 


en 


*Per person, double occupancy. Based on availability, 
restrictions; blackout dates may apply. Valid 6/1/02-—3/25/03. 


advertise call 1-800-222-9404 
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worth se On 5: for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4343. 


TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


California Fall Travel Planner 

101. Anaheim Hilton 

102. Buellton Visitors Bureau 

103. Catalina Express 

104. Costa Mesa Conf. & Visitor Bureau 
105. Forever Resorts 

106. Mammoth California 

107. Napa River Inn 

108. Paso Robles Visitors & Conv. Bureau 
109. Radisson Miyako 

110. ResortQuest International 

111. Sacramento CVB 

112. San Luis Obispo County Visitors and 
Conference Bureau 

Santa Maria Valley Convention & 
Visitors Bureau 

Tenaya Lodge, Yosemite Area 
Vacation Resorts International 


113. 


114. 
115. 


Pacific Northwest Travel Planner 
116. Baker County Unlimited 

117. Cascade Loop Association 

118. Central Oregon Visitors Association 
119. City of Gig Harbor 

120. City of Tukwila 

121. Clackamas County Tourism Dev. 
Council 

CVA of Lane County 

Eastern Oregon Visitors Assn. 
Ellensburg Chamber of Commerce 
Gold Beach Promotions Committee 
Lincoln City VCB 

Oregon Coast Aquarium 

Resort Semiahmoo 

Rosario Resort and Spa 

Salem CVB 

Sandpiper Beach Resort 

Seattle Art Museum 

Snohomish County Tourism Board 
Tourism Grays Harbor 

Tri-Cities Visitors Bureau 

Victoria Clipper/British Columbia 
Washington State Parks & Recreation 
Westin Salishan Lodge 

Winthrop Chamber of Commerce 


122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
131. 
132. 
133. 
134. 
135. 
136. 
137. 
138. 
139. 


Alaska 
140. Sitka CVB 


141. Arizona 

142. Choice Hotels International 

143. Flagstaff Convention & Visitors 
Bureau 

144. Rancho De Los Caballeros 

California 

145. Bodega Coast Inn 

146. Caesars Tahoe 

147. Calaveras County Visitors Center 

148. California Tourism 

149. Casa Munras Garden Hotel 

150. Catalina Island Chamber of 

Commerce 

Catalina Island’s Pavilion Lodge 

Catalina Passenger Service 

Central Reservations of Mammoth 

Choice Hotels International 

Gilroy Visitors Bureau 

Hotel del Coronado 

Inyo County 

Lodi Conference & Visitors Bureau 

Long Beach Aquarium 

Mammoth Lakes Visitors Bureau 

Mendocino County Alliance 

Miranda Gardens Resort 

Monarch Cove Inn, Capitola 

Monterey County Convention & 

Visitors Information 

Napa Valley Wine Train 

North Cliff Hotel 

Point Liberty 

Redondo Beach Visitors Bureau 

Santa Barbara, California-The 

American Riviera 

Santa Cruz County 

Santa Ynez Valley Visitors Assoc. 

Sea World/Busch Gardens Adventure 

Camps 

Shasta Sunset Dinner Train 

South Coast Plaza 

Temecula Valley Wine Growers 

Association 

The Wax Museum at Fisherman’s 

Wharf 

Truckee Donner C of C 

Vallejo Convention & Visitors 

Bureau 


151. 
152. 
153. 
154. 
155. 
156. 
157. 
158. 
159. 
160. 
161. 
162. 
163. 
164. 


165. 
166. 
167. 
168. 
169. 


170. 
171. 
172. 


173. 
174. 
175. 


176. 


er 
178. 


179. Canada 

180. Canadian Tourism Commission 
181. Hotel Grand Pacific 

182. Travel Alberta 


Visit www.sunset.com for more information. 


183. Colorado 

184. East*West Resorts 

185. Estes Park, CO: Rocky Mt. Nationalf 
Park 


Dude Ranches 
186. Greenhorn Creek Guest Ranch 


187. Hawaii 

188. Kona Village Resort 

189. Suite Paradise 

190. Whalers Realty Management 
Company 

*Aston Hotels & Resorts (800) 922-7866) 


191. Hotels/Resorts 
192. Choice Hotels International 
193. Hotel Reservation Network 


194. Houseboats 
195. Houseboats.com 
196. Seven Crown Resorts 


Idaho 
197. Sun Valley/Ketchum Idaho 


International Travel 
198. Windjammer Barefoot Cruises— 
Caribbean 


199. Montana 
200. Glacier Country 
201. The Mountain Inn 


Nevada 
Bally’s Casino 
Choice Hotels International 
Nevada Commission on Tourism 
Paris Las Vegas Casino 


202. 
203. 
204. 
205. 
206. 


New Mexico 
207. Taos, New Mexico 


Oregon 

208. Ashland Visitors Bureau 

209. Astoria Chamber of Commerce 
210. Grants Pass Visitors Bureau 

211. Illinois River Valley 

212. Inn at Otter Crest 
213. Klamath County Dept. of Tourism || 
214. McMenamin’s Edgefield 

215. McMenamin’s Grand Lodge 

216. Medford Visitors Bureau 





information 


worth 


217. 
218. 
219. 


Mountain Meadows 

Oregon Tourism Commission 
Portland Classical Chinese 
Garden 

Riverhouse Resort 

Rogue Regency Inn 

Roseburg Visitors Bureau 
Running Y Ranch Resort 

Seven Feathers Resort & Casino 
Southern Oregon Visitors Assn. 
Wild Horse Casino Resort 


220. 
221. 
222. 
223. 
224. 
225. 
226. 


227. Tours/Cruises/Railroads 
228. American Canadian Caribbean 
Line, Inc. 

American Orient Express 
Columbia & Snake River 
Sternwheeler Cruises 

Cruise West — Up-Close, Casual 
Small-Ship Cruises 

Uniworld European & Russian 
River Tours 

World Explorer Cruises 


229. 
230. 


231. 
2352. 
233. 


234. 
235. 
236. 
237. 
238. 
239. 


Washington 
Bellingham/Whatcom CVB 
City of Lynnwood 
Flying Horseshoe Ranch 
Hotel Bellwether 
Okanogan County Tourism 
Council 
Pullman Chamber of Commerce 
Sun Mountain Lodge 
Tourism Walla Walla 
Washington State History 
Museum 
Washington’s Olympic Peninsula 
Willows Lodge 
Woodland Park Zoo 


240. 
241. 
242. 
243. 


244. 
245. 
246. 


AUTOMOTIVE 

247. BMW 

248. GEM 

249. Nissan Pathfinder 

250. Today, Tomorrow, Toyota 


FOOD 

251. Farmer John 

252. Fetzer Vineyards, Mendocino 
County 

Talus Cellars 

The California Milk Processor 
Board 


253. 
254. 


APNE RT hs 


ser iE for 


HOME 

255. Ace Hardware 

256. Alpha Granite & Marble 

257. Anolon® Titanium 

258. ASKO Appliances 

259. Delta Faucet 

260. DuPont Stainmaster 

261. Four Seasons Sunrooms 

262. Incinolet Electric Incinerating 
Toilet 

Kelly-Moore Paint Co. 
KitchenAid 

Linwood Homes, Ltd. 

Marvin Windows 

Mohawk Carpet 

Norwalk Furniture 

Pella Windows & Doors 
Phantom Screens 
Retractable ITI Patio Covers & 
Awnings 

Sears — Kenmore 

Sonicare 

Supersoil 

Trus Joist —- Engineered Floor 
276. Varathane 

277. Whirlpool Corp. 

*Jenn-Air offers a full line of 
sophisticated kitchen appliances. 
For a brochure call 1-800-JENN-AIR. 


263. 
264. 
265. 
266. 
267. 
268. 
269. 
270. 
271. 


272. 
273. 
274. 
27D: 


MISCELLANEOUS 

278. Friskies Cat Food 

279. Thomas Kinkade, "Painter of 
Light" 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

280. Amazing Gates of America 
281. Coldwater Creek 

282. Controlled Energy Corporation 
283. Endless Pools 

284. Hearthstone Stoves 

285. L. L. Bean, Inc. 

286. Monrovia 

287. Mutual Materials 

288. Plastic Processing Solutions 
289. Sentry Table Pad Co. 

290. The Iron Shop 

291. Traeger Industries 

292. Vita-Mix 

293. Vixen Hill Manufacturing Co. 








om home? 
Let Sunset be your guide. 


We offer you a wide selection 
of stylish and versatile home 
plans. For a free preview, 


visit 


sunset.com 


You can choose from our 

Idea House Plans — with 

virtual tours, Featured 

Homes, The Top 100, 
and much more. 

S» You'll find 
thousands of 
floor plans and 
creative ideas to 
suit your needs 

and budget. 

















To find plans for 

the home of your 

dreams, just go to 

www.sunset.com 
and click on the 

HOMES PAGE. Or call 
1-888-277-5583 

for more information. 





9) WA demon 


Visit us tote ee 
experience the best in 
Western Living. 
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T: Spires of Excelsior mix foxglove and dainty pink columbines flank a stream 
his Oregon garden. DESIGN: Lindsay Reaves, Garden Artscapes, Springfield, 
(541/744-0372 or www.gardenartscapes.com). ABOVE LEFT: Flower spikes of 
elsior mix foxglove are packed with tubular blossoms that open from bottom 
op of stem. ABOVE RIGHT: ‘Pam’s Choice’ foxglove dangles white bells with 
00n throats. 


These old-fashioned 
charmers give the garden 
vertical punch 


By Steven R. Lorton and 
Lauren Bonar Swezey 















ardens, like good short stories and movie scripts, need climactic mo- 
pnts to give them punch. Delphiniums, foxgloves, hollyhocks, and verbas- 
. provide the perfect accents, punctuating beds and borders with stat- 
sque candles of bloom. 
Plant these beauties at the rear of a border, where they'll make colorful 
kdrops for shorter plants. Cluster them in the middle of island beds so 
py ll anchor lower-growing plantings that sweep around them. Or, for 
ama, fill a bed with a small forest of towering blooms. 
all is the time to scout catalogs and nurseries for these inspirational verti- 
bloomers. In mildest climates you can sow seeds of biennials now for 
dsome plants next summer and blooms the following year (some bienni- 
may even bloom the first year). In cold or wet climates, wait until spring 
|Summer to sow seed. (Continued on page 68) 


Foxglove (Digitalis) 
Majestic spikes of tubular flowers rise 
in late spring and summer; their flow- 
ers come in a wide range of colors. 

Of the many foxgloves available, two 
are hardy perennials, while the rest are 
biennial (see page 68). Most biennial 
foxgloves reseed themselves in the 
garden. All prefer regular water. 


Biennials 
D. purpurea (Sunset climate zones 


A2-A3, 1-24 from the Western Garden 


Book) is the most common species 
and includes many beautiful strains. 
Heights vary, depending on the cli- 
mate. (In the mild-climate West, they 
generally grow taller than the heights 
described on seed packets.) Plant in 
partial or full shade, except in cool- 
summer climates, where they’ll take 
full sun. 

m COLOR MIXES. Excelsior mix, with 
large spotted flowers in shades of white 
to dark pink, grows at least 5 feet tall. 
Shorter (to 3 feet tall) Giant Shirley mix 
bears flowers in colors from white to 
dark pink with crimson or chocolate 
spots inside the tubes; it reseeds easily. 
Foxy (to 3 feet tall), in cream, rose, 
white, and yellow, blooms the first year 
from seed sown in spring. 

@ SINGLE COLORS. Outstanding 
ones are ‘Apricot’ and ‘Apricot Faerie 
Queen’ (both grow to 5 feet tall), with 
beautiful soft apricot bells. ‘Pam’s 
Choice’ (3 to 4 feet tall) has elegant 
white bells and showy maroon throats 
(isolate it from other foxgloves to main- 
tain the rich flower color on plants that 
sprout from seed). ‘Primrose Carousel’ 
(2% feet tall) is the first yellow foxglove 
that comes true from sees (retains its 
color and other characteristics). 


Perennials 

D. x mertonensis is coppery pink. 
Plant in partial or full shade (full sun in 
cool-summer climates). Its flower 
spikes grow 3 feet tall and it is hardy in 
zones 1-10, 14-24. 
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NOT THAT YOU WOULD. BUT YOU COULD. 





240-HP NISSAN | 
PATHFINDER 
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GARDEN 


In all but the coldest climates, put 
established nursery-grown biennials 
or perennials in the ground now, and 
they ll have the cool winter months 
to become established. Then, as the 
season progresses and plants grow 
taller, you will be amazed by your 
perfectly punctuated beds. 


Is it biennial or perennial? 
Delphiniums and some verbascum 
are short-lived perennials, blooming 
every year for three years or more. 
Most foxgloves are biennials, produc- 
ing lush foliage the first year and 
a dramatic spike of flowers the 
second year. In a few cases, modern 
hybridizing has blurred the lines 
between annuals and biennials so 
that now you can grow a biennial 
foxglove (‘Foxy’) or hollyhock (Sum- 
mer Carnival mix) that blooms the 
first year when planted from seed 
in spring followed by a second year 
of bloom. 


Planting and care 
Planting. Set out plants in well- 
drained soil amended with compost. 
Fertilizing. To assure a robust flower 
spire, feed plants in late winter or 
early spring with a balanced dry 
fertilizer or a top dressing of well- 
rotted manure or compost. 
Pruning. Cut the bloom stalks off del- 
phiniums, foxgloves (Digitalis pur- 
purea), and hollyhocks (Alcea rosea) 
as soon as they fade—but well before 
they set mature seed. In most cases, 
plants will send up a new flower stalk 
later in the season. 
Disease control. Most hollyhocks 
are prone to rust, a disease that 
produces orangy pustules on the 
undersides of leaves and spots on 
the leaf surfaces. It’s most severe in 
coastal areas when temperatures are 
between 64° and 70° and moisture 
is present for several hours. At 
the first sign of rust, prune off 
damaged 
sulfur mixed with horticultural oil. 
(Continued on page 70) 


leaves and spray with 
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ABOVE: Hollyhocks stand out beautifully against walls or tall fences. 
CENTER: Single mix hollyhock. BOTTOM: Chater’s Double Scarlet. 


Hollynock (Alcea) 


These tall (5 to 9 feet) plants from the 
Mediterranean region have rough, 
roundish heart-shaped leaves and 

8- to 6-inch-wide single, semidouble, or 
double flowers that appear in early to 
midsummer. They’re favored for cottage 
gardens from Santa Fe to the Pacific 
Northwest (zones 1-24). Plant them where 
they'll get full sun and regular water. 

Most hollyhocks are strains of A. rosea 
and are considered biennial or short-lived 
perennials. A. ficifolia Antwerp mix, with 
palm-shaped leaves, is a new rust- 
resistant strain. 


@ SINGLE BLOOMS. A. rosea Old 
Barnyard mix, Country Garden mix, and 
Single mix are collections of old-fashioned 
single flowers in shades of all or some of 
the following colors: maroon, pink, rose, 
white, and yellow. A. r. nigra has rich 
chocolate maroon flowers. 

@ DOUBLE BLOOMS. A. rosea 
Chater’s Double is a perennial strain in 
single and mixed colors. ‘Peaches ’n’ 
Dreams’ is creamy pink with tinges of 
raspberry. Powderpuff is a bright mix of 
maroon, red, white, and yellow. Summer 
Carnival mix blooms the first year if 
started in spring. 


hea 






Imagine the ultimate health rreto| 
beauty plan for your garden. — 







Futtining your vision of what a great garden should be is simply a matter of following the proper plan. 

| Plan on Supersoil from start to finish, and everything from your beds to your planters will be 

healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


© 
(@) Turns hard clay (D) A @ eine 


Everything your A colorful boost —_ ground into soft, | No ordinary blend for sod prep 
plants a for a for flowering ah on rich soil. ae mulch, it naturally and grass seed. 
| ee eR Blan ia plants, tat _ suppresses weeds. iu 





Supersoil. 
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STORY; ABOVE: JANET LOUGHREY 


ABOVE: Candle delphinium like these 
English hybrids can reach 6 to 8 feet tall 
BELOW: Verbascum ‘Southern Charm’ 
bears inch-wide flowers on 2- to 4-foot- 
tall spikes. ; 


ad 
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Plant and seed sources 

PLANTS 

In mild climates in fall, most nurseries sell delphiniums 
foxgloves, and verbascum. Hollyhocks may not be avail- 
able until spring. 

Wayside Gardens (800/845-1124 or www. 
waysidegardens.com). 

Weiss Brothers Perennial Nursery (530/272-7657 ¢ 
www.plantperennials.com). Ships only until October 
29 in fall; spring shipping begins February 26. 
SEEDS 

Renee’s Garden (888/880-7228 or www. 
reneesgarden.com). 

Thompson & Morgan Seedsmen, Inc. (800/274-733+ 
or www.thompson-morgan.com). 


Delphinium 

Elegant spires of blue, lavender, mauve, pink, purple, red, or 
white, up to 8 feet tall, develop above lobed or fanlike leaves. All 
are perennial (though most are short lived). Provide full sun and 
regular water. 


Varieties of candle delphinium (D. elatum; zones A1—A3, 1-10, 
14-24) are the most dramatic of the genus. For the tallest 
blooms, try mixed colors of the Pacific strain or named varieties 
(‘Blue Bird’, ‘Galahad’, ‘Summer Skies’). 


Large-flowered Centurion grows 4 to 5 feet tall and will bloom the } 
first year from seed when planted in spring. It’s also more reliably 
perennial. Blue Springs and Magic Fountains mixes are shorter 

(to 2% feet tall). 


Varieties of D. x belladonna (zones 1-9, 14—24) are shorter (3 to 
4 feet tall) and have airier flowers. The plants are also longer lived 
than the tall varieties of D. elatum. 


Verbascum 
Grow these striking plants for their large leaves as well as their spiky flowers. Some 
species and hybrids are biennial and others are perennial. All types prefer moderate water { 
(allow the soil to dry out somewhat between waterings) and full sun. 

V. bombyciferum ‘Arctic Summer’ (biennial; zones 2-11, 14-24) has 1%2-foot-long 
furry, gray green leaves. The yellow flowers form on 6-foot-tall, powdery white spikes. 

V. chaixii (perennial; Zones 2-11, 14-24) has 6-inch-long hairy, green leaves and 
3-foot-tall spikes of pale yellow flowers with a red eye. ‘Aloum’ is white with a purple center, — 

V. phoeniceum hybrids (perennial; zones 1-10, 14-24) have 6-inch-long dark green 
leaves that are smooth on top, hairy on the bottom. Pink, red, violet, and white flowers 
appear on 2- to 4-foot-tall spikes. ‘Violetta’ has dark violet-purple flowers. 

Other verbascum hybrids: ‘Banana Custard’ (biennial to 6 feet tall), with yellow 
flowers; ‘Copper Rose’ (perennial to 6 feet tall), with flowers in apricot, buff, rose, or 


tan (it blooms the first year from seed sown in late winter or early spring); and ‘Southern Bay: 


Charm’, which comes in apricot, cream, dusky pink, and lavender. (All grow in zones 
3-10, 14-24.) @ 





OnE MONTH FREE!" 


*When you buy a six month supply 
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For Cats & Kittens | 
8 works o alder | 45-88 Ms 


hances are they'll recommend Frontline®Plus. It’s the longest- 
jting, most complete flea and tick protection you can get. 
§ the best! Ask your veterinarian about Frontline Plus. Ask your veterinarian 



































f ONTLINE. THE VETERINARIAN’S #1 CHOICE. FRONTLINE® is a registered trademark of Merial. ©2002 Merial Limited, Dulutl 





























A dream comes true 


= Catherine Burns wanted to remodel her Oakland gar- 
den, so she sought estimates from professionals. Put off 
by the high bids, she and her husband, Michael Monroe, 
decided to tackle the project themselves. It took about 
six months of weekend work, but eventually they com- 
pleted their dream garden. 

Before beginning, Burns and Monroe searched how-to 
books for landscaping ideas. After making a wish list, they 
sketched a rough plan for placement of various features. 
“The garden consisted mostly of dirt and weeds,” explains 
Burns, “but fortunately there were lovely mature trees and 
rhododendrons we could incorporate into our design.” 

The couple’s biggest accomplishment was building a 
tiered concrete pond, which a mason had discouraged 
them from attempting themselves. They had to hand-dig 
the soil since there was no access for machinery, then make 
laminated forms to create the pond’s curved edge. 

On the opposite side of the patio, a flower bed planted 
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lI 
with annuals and perennials mirrors the shape of thi 
pond. The rest of the garden is filled with shade- and suj 


i 


loving subtropical and Mediterranean plants—abutilojg 


bougainvillea, datura, giant bird of paradise, and prince ; 
flower (Tibouchina). “The garden’s been my haven awil fh 
from the chaos of work,” says Burns. “And the daily fee: 


. 


ing of the koi has become one of my greatest pleasures.} ty 


— Lauren Bonar Swez 





& dogwood for all seasons 


Dogwoods make attractive 
bwering trees for Northern California 


spring- 


rdens. The species most commonly 
anted is Eastern dogwood (Cornus 
prida). And the statuesque Pacific or 
nuttallii)—a 
ecies native to Northern California and 


estern dogwood (C. 


e Pacific Northwest—is well-known 
O; it’s taller and bears larger blooms 
an many varieties of Eastern dogwood. 
ch less familiar, but one of the 
fowiest of all dogwoods, is C. n. 


oldspot’, a variety of Pacific dogwood 





th shapely, gold-splashed leaves and 4- 
i 5-inch-wide, dazzling white bracts. 
“The tree is very adaptable and a must 





r every garden,” says Ricardo Monte of 


Pee 


starts again. 


Wildwood Farm Nursery & Sculpture Gar- 
den in Kenwood, California. Monte’s 25- 
year-old tree is 12 feet tall and as wide. It 
thrives even when temperatures soar to 
alloy 
blooms twice a year—mid- to late spring 


(when watered regularly) and 
and again in fall, when it produces the 
heaviest display. The leaves turn brilliant 
rust orange in late fall, even in mild cli- 
mates. ‘Goldspot’ is very slow growing, 
but it blooms at a young age. 

Dogwoods are available from Wildwood 
Farm Nursery (888/833-4181 or www. 
wildwoodmaples.com). A 2-year-old tree 
in a 2-gallon can costs $50; an 8- to 10- 
year-old tree in a 15-gallon can costs $250 
(shipping not included). — £. B. S 


For the birds 


m@ There are times when naiure alters the most carefully thought-out 
designs. When garden designer Laurie Connable installed a bird 
feeder atop a 6-foot-high 4-by-4 post in her front yard and sur- 
rounded it with annuals, for instance, dropped seeds soon took 
root among the annuals. So she bowed out gracefully and “let the 
birds plant their own garden.” 

In late winter, millet sends up slender green leaves. By sum- 
mer, the millet’s seed heads mingle with tall sunflowers. Birds 
feast on both. In January, everything gets pulled out, and the cycle 


Most birdseed mixes are formulated with seeds that songbirds 
love. But a few mixes include thistles and grasses that can become 


weeds, so check labels before you buy. — Debra Lee Baldwin 


EVENTS 

September 7, Fulton. 
Sixth Annual Heirloom 
Tomato Festival at Kendall- 
Jackson Wine Center honors 
the “queen of the vegetable 
patch” with a gourmet food 
and wine tasting, cooking 
demonstrations, and more. 
Proceeds benefit North Bay 
school garden programs. 
11-4; $40 (includes food 
and wine tasting). 5007 Ful- 
ton Rad.; (800) 769-3649 or 
www.kj.com. 

September 7, Willits. 
One-day workshop covering 
the basic concepts of Grow 
Biointensive gardening tech- 
niques (preparing and fertiliz- 
ing a bed, raising and trans- 
planting seedlings, and 
building compost) by John 
Jeavons, director of Ecology 
Action, and Carol Cox, Ecol- 
ogy Action’s garden research 
manager. 9-5; $100 (in- 
cludes vegetarian lunch, 
most of which is prepared 
from items picked in the gar- 
den). 5798 Ridgewood Rd.; 
(707) 459-0150. 


CLIPPINGS 

Living Wreath website. 
Teddy Colbert—a Californian 
who introduced living succu- 
lent wreaths 25 years ago— 
passed away last summer, 
yet her legacy lives on. Last 
fall, EuroAmerican Propaga- 
tors purchased her company 
and will sell living wreath kits, 
ready-to-plant bases, plant 
cuttings, frame kits, acces- 
sories, and finished wreaths 
online (visit www. livingwreath. 
com or call 800/833-3981). 
Soil tests online. To have 
your garden soil easily 
tested, order a soil test kit at 
www.earthtest.com. As soon 
as EarthCo receives your or- 
der, the company sends a 
prepaid mailer with instruc- 
tions for collecting soil. Re- 
sults and recommendations 
are returned by mail or 

mail. Prices range from $20 
to $55. Custom tests are 
also offered 
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HEGkiErsS? 


WHAT TO DO 


PLANTING 

|} ANNUALS. Sunset climate zones 
7-9, 14-17: To get cool-season an- 
nuals off to a good start, plant after 
midmonth in cooler areas, at the 
end of the month in warm inland 
areas. If the weather is hot, shade 
new seedlings temporarily. Keep 
the soil moist. Set out calendula, 
forget-me-nots, larkspur, Iceland 
and Shirley poppies, ornamental 
cabbage and kale, pansies, prim- 
rose, snapdragon, stock, sweet 
peas, toadflax, and violas. In coastal 
areas, plant cineraria, nemesia, and 
schizanthus. 


|] BULBS. Shop soon for the best 
selection of healthy bulbs; choose 
firm ones without soft or moldy 
spots. Plant anemones, 
daffodils, Dutch 
homeria, hyacinths, ixia, leucojum, 


crocus, 
iris, freesias, 
lycoris, oxalis, ranunculus, scilla, 
sparaxis, tritonia, tulips, and wat- 
some bulbs 
aren’t hardy; choose from what's 


sonia (zones 1-2: 


available in nurseries). In zones 
8-9, 14-15, it’s not critical to chill 
bulbs in the refrigerator for six to 
eight weeks before planting, but 
performance will be superior 
(tulip stems will grow one-sixth to 
one-third taller). 


BACK TO BASICS 


E. SPENCER TOY 


SUNSET 





NORTHERN CALIFORNIA 


IN YOUR GARDEN 
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_]| COOL-SEASON GREENS. Zones 
7-9, 14-17: Mesclun mixes, color- 
ful selections of salad greens, are 
easy to grow at home. Try one of 
the 11 collections from Renee’s 
Garden that are suitable for fall 
planting, including Baby Cutting 
Mix, Italian Misticanza, and Crispy 
Winter Salad. All are available on 
nursery seed racks, or order online 
at www.reneesgarden.com. 


L] NATIVE PLANTS. Zones 7-9, 
14-17: You don’t need a big gar- 
den to accommodate native plants. 
Any small bed away from heavily 
irrigated plants can make an attrac- 
tive mative border. Try bush 


Easy digging. Tool expert Bob Den- 
man of Orange, California, offers this 
advice for preparing beds. When using 
a spade, don’t take more than a 2'%2- 
inch slab of soil each time you push the 
blade into the ground. Most people 
take a thicker slab of soil, which is 
heavier to lift and doesn’t crumble as 
easily. After the bed is dug, shovel the 
soil (and amendment, if any) back in, 
soak it with water, let it settle overnight, 
and you’re ready to plant. — L. B. S. 
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anemone, Arctostaphylos, blue- — 
eyed grass, fremontodendron, — 
coral bells (Heuchera maxima or 
H. micrantha), lyme grass, maho- 


nia, monkey flowers, Pacific Coast — | 
heterophyllus 
purdyi, Salvia clevelandii, and 
Western columbine. A few good 
sources for native plants are Inter- 
mountain Nursery in Prather 
(559/855-3113), Larner Seeds in 
Bolinas (415/868-9407), Mostly Na- 
tives in Tomales (707/878-2009), 
and Yerba Buena Nursery in Wood- 
side (650/851-1668). 


iris, Penstemon 





_] SNAP PEAS. Zones 1-9, 14-17: 
If you can’t get your kids to eat 
their green vegetables, just plant 
some snap peas. Soon they'll be 
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eating them right off the plant. 
The best? Try 2-foot-tall ‘Sugar 
Sprint’ (from Nichols Garden 
Nursery; 541/928-9280 or www. 
nicholsgardennursery.com) or 5- | 
foot-tall ‘Super Sugar Snap’ (from | 
Renee’s Garden, above). 


MAINTENANCE 

_] FEED ROSES. Zones 7-9, 14-17: 
If you haven’t fed your roses re- 
cently, give plants a shot of a fertil- 
izer now to encourage a flush of 
autumn blooms. Choose one that’s” 
formulated for roses. Then, before © 
applying it, make sure the soil is 
moist. Water it well afterwards. 





L] RENOVATE LAWNS. Zones 7-9, 
14-17: Late September is a good 
time to start. Dethatch, then aerate | 
compacted areas (rent dethatchers | 
and aerators from equipment 
rental companies). Afterwards fer- 
tilize with a complete lawn fertil- 
izer—try the slow release organic 


Valley Farm Supply (888/784-1722 
or www.groworganic.com); water 
in well. 
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A spiral 
fence for 
peas 


It makes growing and 
harvesting a snap 


By Sharon Cohoon 
and Lauren Bonar Swezey 


limbing crops like snow peas 

require a fence or trellis for 

support. The trellis doesn’t 
have to be ruler-straight to be effec- 
tive; it just needs wide mesh to 
weave the vines through, with a little 
help from you. 

The fence pictured above coils 
into a sinuous spiral. Besides throw- 
ing a curve into the usually angular 
vegetable garden, it saves space and 
is less likely to topple in wind. 
In addition to snow peas, you can 
use it to support bush cucumbers, 
bush squash, some nasturtiums, and 
sweet peas. 

We borrowed the idea from Gary 
Nigro, a vegetable gardener in Reno, 
Nevada. Nigro wanted to use leftover 
cattle fencing to make trellises in his 
vegetable garden, but he found that 
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oe 


a cling to 
fencing : 
attached 
to poles. 





keeping it from coiling was a chal- 
lenge. He decided to work with that 
tendency rather than fight it. 

We used fiberglass rebar poles, but 
you can substitute bamboo or wood 
poles. 
cost: About $25 
TOOLS: Hammer or mallet and wire 
cutters 
MATERIALS 
* 7 poles, each 5 feet long 
¢ 21 feet of 3-foot-wide, 2-inch-mesh 

plastic-coated fencing 


ae A eel 
i 


¢ 21 or more plastic-coated twist tid 
* Soaker hose 





* 1 packet snow pea seeds (we us@ 
‘Oregon Giant’) 

DIRECTIONS 

1. Using the drawing at left as ne 

guide, set out the poles at approx 

mately 3-foot intervals. Pound ea a 

pole 1 foot into the ground to secur 


2. Using wire cutters, cut off a 2 


foot-length from your fencing roll. 


3. Attach fencing to the poles. Start’ 
the center pole and secure fencin 


top, middle, and bottom, using twit 
ties. Continue uncoiling wire and sir 
curing to remaining poles (you mi 
need to reposition the last one). 

4. Lay soaker hose. Place capped ef | 
at the spiral’s center and continwy 


around the inside to the other end: 





5. Plant seeds of snow peas, ( 
other low, vining crops, followit) 
package directions, along the ow WA 


side of the fencing. 
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Our plants 


are naturally 


fortified with 


mycorrhizae 


for the strongest | 





life enhancing | 

| 
root systems | 
and greatest | 
disease 


resistance. 








ONROVIA 


Healthiest, hardiest, most beautiful plants. 


4 
2 





Our natural living soil contains a unique custom blend of mycorrhizae 
and other beneficial microorganisms, time-released nutrients and 
optimally aged compost. These elements work together to strengthen 
each plant’s root system resulting in improved nutrient uptake, increased 


flower yield and better tolerance to transplant shock and drought stress. 
Monrovia...Grower of Distinctively Better plants. 
Winner of the prestigious Evergreen Award from the EPA 


for our environmentally friendly approach to growing. 








Available at fine garden centers. 
For the location nearest you, call 1-888-Plant Ii 


www .moaonrovia.c 
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Your freshest Caesar 


ad 
my 
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Romaine lettuce tastes best when you grow your own 


By Lauren Bonar Swezey ¢ Photographs by E. Spencer Toy 


etermined chefs go out of 

their way to find the fresh- 

est, most tender heads of 
romaine lettuce available. Grocery 
shoppers, on the other hand, are of- 
ten limited to big heads with tough, 
strong-tasting leaves. 

Luckily, lettuce is one of the easiest 
crops to grow. Seeds germinate 
quickly and plants grow with little 
fuss. In most areas of the West, you 
can grow successive crops in fall and 
spring; in mild coastal areas, you can 
grow lettuce year-round. So get going 
and soon you'll be able to try our 
recipe on page 81. 

SOWING. Start seeds three to four 
weeks before you plan to set them 
out into the garden. Sow in flats or 
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sixpacks filled with moistened pot- 
ting soil or seed-starting mix. Cover 
seeds with ' inch soil. Place flats in 
bright, filtered light. Keep the soil 
moist and maintain soil temperature 
between 40° and 68°. For successive 
crops, sow seeds every week. Plant 
seedlings between developing heads. 
PLANTING. When seedlings are ready 
to go in the ground, gradually intro- 
duce them to full sun over a few days. 
Transplant into rich, well-composted 





soil. Keep the soil moist—particularly 
critical the first week after transplant- 
ing. Lettuce can also be grown in con- 
tainers filled with potting mix. 

HARVESTING. For baby lettuce, har- 
vest leaves when 3 to 4 inches long. 


For a crispy head, let it reach full size. 
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Some greens are red: Six colorful 
lettuces are shown above 

and described below. Abbreviations 
after variety names refer to seed 
sources listed below. 


1) ‘Blushed Butter Cos’ (S, T). Very tende | 
romaine-butterhead lettuce grows 10 inches} 5 
tall; 50 days from sowing to maturity. x 





2) ‘De Morges Braun’ (T). Grows 8 to 10 : 
inches; 65 days. Slow to bolt (go to seed).  , 


US 
+ 


3) ‘Rouge d’Hiver’ (S). Heirloom grows 8 tif 
12 inches; 60 days. \ 









i 
} 





4) ‘Flashy Trout’s Back’ (T). Improved 
heirloom reaches 8 inches; 55 days. 


5) ‘Outredgeous’ (T). One of the reddest, i’! 
reaches 10 inches; 52 days. 


6) ‘Remus’ (C). Classic romaine grows 8 to\y 
10 inches; 60 days. Resists bolting and 
mildew. 


Seed sources: (C) The Cook’s Garden; 

(800) 457-9703 or www.cooksgarden.cor | 

(S) Shepherd’s Garden Seeds; (860) 482 

3638 or www.shepherdseeds.com. 

(T) Territorial Seed Company; (541) 942- 

9547 or www.territorialseed.com. | 
| 
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Garden Caesar Salad 
EP AND COOK TIME: About 30 minutes 
Tes: If you are concerned about bacteria in the un- 
oked egg yolks, or if there is a risk of salmonella in your 
lea, use eggs pasteurized in the shell (available in some su- 
rmarkets). Marinated fresh anchovies have silver skin and 
more delicate flavor than the standard anchovies canned 
Olive oil. They are available at some Italian markets and in 
ecialty food stores. 
AKES: 4 to 6 servings 


12 diagonal slices (4 in. thick) baguette (about “4 of an 
8-oz. loaf) 
About 6 tablespoons extra-virgin olive oil 
1 large clove garlic, peeled 


nN 


tablespoons lemon juice 


nN 


canned anchovy fillets, drained and minced (optional) 
teaspoon Worcestershire 


OQ oS 


large egg yolks (see notes) 


— 


pound romaine lettuce (1 large or 2 small heads), 

rinsed, crisped, and large leaves torn into large pieces 

(leave small inner leaves whole) 

22 cup freshly shredded parmesan cheese 
Fresh-ground pepper 

4 radishes, stemmed and rinsed 

8 marinated fresh anchovies (optional; see notes) 


1. Brush one side of each baguette slice with olive oil. Cut 
garlic clove in half and rub a cut side lightly over oiled side of 
each slice. Place slices oiled side up on a 10- by 15-inch 
baking sheet. Bake in a 350° regular or convection oven until 
crisp and golden, 8 to 10 minutes. Let croutons cool. 


2. Meanwhile, mince or press 1 teaspoon garlic from 
remainder of garlic clove. In a 1- to 2-cup glass measure, 
combine 5 tablespoons olive oil, lemon juice, minced 
anchovies, Worcestershire, and minced garlic. In a large salad 
bowl, whisk egg yolks to blend. Whisking constantly, pour 
olive oil mixture slowly into egg yolks, pausing to whisk 
occasionally so that mixture forms a smooth emulsion. 

3. Add romaine and parmesan to bowl and mix gently to 
coat. Grind pepper into salad to taste. Mound equally on 
plates. Very thinly slice 4 radishes and sprinkle over salads. 
Arrange croutons alongside; if desired, drape marinated 
anchovies, skin side up, over croutons. 

Per serving: 231 cal., 78% (180 cal.) 
(4.4 g sat.); 8.6 g carbo ( aA g fiber) 


from fat; 7 g protein; 20 g fat 
); 227 mg sodium; 113 mg chol. 


_ Balance your hormones. 


From adolescence on, our estrogen levels have a familiar cycle. 


Stay in control. Naturally. 


However, 


at some point in every woman's life they start to fluctuate and decline, 


causing symptoms associated with menopause such as hot flashes, 
Sweats and mood swings. 


night 
But what nature takes away, it can also replace. 


Asian and Latin women consuming bean and soy-based diets have a fraction 


of the symptoms that American 
women describe 


Estrogen Levels from Puberty to Menopause 
These diets 


estrogens, las 
that | 
mimic a womans own | 

estrogen in the body. 

Made from red clover 
isoflavones, a daily Promensil tablet adds 40mg of safe, 
natural plant estrogens to your diet. Relieving those 
annoying symptoms while also supporting bone health 
and without weight gain. 


Preanacy 
contain 
called 


plant 
isoflavones, 


Menopause 


ik = : 


_ Menopause 


Menstruation 


Puberty — 


10 20 30 40 50 60 70 
See tee here eT ree neerescerrel reer 


dor! 


ProMeNsl  promens 


The natural way to restore hormonal balance. 


At health food stores and pharmacies everywhere 
For more information for you or your health professional, 
call 1.888.417.7763 or visit www.promensil.com 















































Deep red ‘Winston S. Churchill’ aster pairs well with variegated moor grass in Carolyn Temple’s Seattle garden. 





Stars of the late show | 


Easy-to-grow asters belong in the autumn garden | 


hen most other perenni- 
als stop blooming, asters 
are just getting started. 
These hardy perennials are the back- 
bone of the late show, says Gary 
Ratway, co-owner of Digging Dog 
Nursery in Albion, California. 
“Most of the year asters are just 
a promise, just a nice clump of green 
foliage,” he says. “But then, finally, late 
in the season, when you’re craving 
another jolt of color, out they come 
with these great clouds of flowers.” 
Those clouds, appropriately 
enough, are often blue. But asters 
also come in a full range of reds and 
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By Sharon Cohoon 


pinks, plus white. 

And asters attract winged guests: 
Monarchs and other butterflies love 
the flowers. Bees like them too. 

Autumn is the time to go nursery 
shopping for asters in bloom. Where 
winters are frost-free, you can plant 
any time as long as the soil isn’t 
soggy. In cold-winter climates, get 
plants into the ground no later than 
mid-October or wait until next spring. 


Best asters for the West 


A. cordifolius. Violet blue flower 


clusters resembling baby’s breath are 
borne on stems 4 to 6 feet tall. Great 





in bouquets. Sunset climate zone) : 
1-10, 14-21 from the Western Gai) 
den Book. 1 
A. X frikartii. One of the earlies! . 
flowering asters, it’s also one of thi 

latest bloomers. The variety ‘Monch 

bears 2'/2-inch-wide lavender blu) 

flowers on a 2- to 3-foot-tall plan\) 
‘Jungfrau’ and ‘Wonder of Staffa’ ati) 
similar. Plant looks best whe! 
stems are staked or grown in a hoof} 
Zones 23-24. | 
A. novae-angliae hybrids. Vet 
upright (3 to 5 feet tall), this stou: 
stemmed aster has 2-inch-wide flov') 
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Hometown Pride 
Canvas Lithograph 


Hometown Pride evokes the very essence of the American experience — peace, property, 
and precious freedoms that continue to be our birthright. 


| In his newest painting, Thomas Kinkade conveys the simplicity and serenity of life in 
everyday neighborhoods across America. 


For this very reason, and for the first time ever, more than 350 Hometown Editions will 
7 be created commemorating unique communities across the land. Contact a gallery near 
t you and reserve your first edition of the town you call home 

\ \ 


i Hahitat for Humanity”® 
International 


A portion of all proceeds benefit 
Habitat for Humanity. 





www.thomaskinkade.com ¢ Media Arts Group, Inc. * 900 Lightpost Way ¢ Morgan Hill, CA © 95037 ® 1-800-366-3733 
© 2002 Thomas Kinkade, Media Arts Group, Inc., Morgan Hill, CA 











































































GAR DEIN 


(salmon pink), ‘Purple Dome’, and 
‘September Ruby’ are popular vari- 
eties. Zones 1-24. 

A. novi-belgii hybrids. Plant form 
is similar to A. novae-angliae, but 
the leaves are smooth. There are 
scores of named varieties ranging 
from dwarf kinds like ‘Bonny Blue’ 
(violet flowers; 10 to 12 inches high) 
to tall ones like ‘Winston S. 
4, feet) 


Churchill’ (raspberry red; to 
and ‘Climax’ (true blue; to 6 feet). 
Zones 1-24. 

A. pringlei ‘Monte Cassino’ (also 
sold as A. ericoides ‘Monte Cas- 
sino’). Sprays of small white daisies 
are borne on branching 3- to 5-foot- 
tall plants. Excellent cut flower. 
Zones 1-24. 


2 “oes <a “ : # > ; 
fi xf Y E ee 
\ F ABOVE: Pink A. novi-belgii. 
Ti 


LEFT: A. x frikartii ‘Monch’. 
a Me 


@ Most asters need full sun, but A. cordifolius tolerates light shade. They all grow lux- 
uriously if watered regularly, but A. x frikartii and A. pringlei can tolerate drought. Many 
gardeners, especially those blessed with loamy soil, also water A. novi-belgii sparingly 
to discourage it from spreading too aggressively. 

B Taller varieties can be floppy. Often this is only a first-year problem, tending to self- 


correct. If it doesn’t, cut plants back by half when they put out a growth surge but before 


setting buds. This produces sturdier stems. If you don’t get to it in time, support plants 
with stakes or other Supports. 

@ At season’s end, cut plants back to rosettes. To maintain productivity, dig and divide 
plants every three years in late fall or early spring. Discard the old centers and replant 
young divisions from the outside of the clump. Some gardeners divide A. novae-angliae 


and A. novi-belgii more ruthlessly, pulling up the whole plant because they know any tiny 


fragment left behind in the soil will generate another. 
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Sources 

A. X frikartii and short- and 
medium-height A. novae-angliae 
and A. novi-belgii hybrids are 
available. at many nurseries. 
Taller asters are harder to find; 
shop at specialty nurseries or try 
one of the following mail-order 
sources. 

Bluestone Perennials: (800) 
852-5243 or www. 
bluestoneperennials.com. 
Canyon Creek Nursery: (530) 
533-2166 or www. 
canyoncreeknursery.com. 
Digging Dog Nursery: (707) 
937-1130 or www. 
diggingdog.com. 

Forestfarm: (541) 846-7269 

or www.forestfarm.com. 
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Give in to achy joints? 
| won't give the weeds 
the satisfaction. 


Don’t let joint discomfort take the joy out of your — ea i en 


: : eet hey beat 
everyday activities. Take Osteo Bi-Flex. Unlike pain a ane 1 
Te ur offer only Slee IE Re oN | 


‘Based on the results of the National Drug and Therapeutic ee aKa ee pee ee who ae El 
branded glucosamine / chondroitin or glucosamine supplement, ule 20m, Bley) le A S. Patent No. 6,358,526 BS 


| ‘These statements have not been evaluated by the Food & Drug para : ie 4 





This product is not intended to diagnose, treat, cure or prevent any disease. 


www.osteobiflex.com 
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Alto Idea House 


Recalling and reinterpreting San Francisco Bay Area bungalows, this 100-year-old historic 


om 


Craftsman home has been completely renovated for contemporary Western living. The Idea House} 
is in a beautiful, historic neighborhood in downtown Palo Alto, California, near Stanford 
University. Come see hundreds of innovative ideas and products for home and garden. 


The Elizabeth F. Gamble Garden will receive a portion of the proceeds. Call 1-800-786-7375 
or visit www.sunset.com for more information and confirmation of dates and hours. 


2002 Idea House Team 


i I* 





le PUDIIC Architects Interior Design 
; i C. David Robinson Architects Pamela Pennington Stud 
| Dates July 5 through September 29, 2002 Dahlin Group (Consultant) 


Landscape Design 
Builder & Owner GardenArt 
SummerHill Homes 


Closed Mondays—Thursdays 


Hours Fridays: 9 am-8 pm 
Saturdays: 9 am-—6 pm 
Sundays: 11 am—6 pm 


Development 


Open Fridays—Sundays 
University Park 
| 


Price $10 general admission 
$9 for seniors on Fridays only 
Free for children 5 and under 


\ 


Directions Free parking and shuttles at Palo Alto 
Town & Country Village (except on 
September 14), corner of Embarcadero | 
and El Camino Real. September 14 

tl parking/shuttles at 85 Willow Road, 

| Menlo Park. Call 1-800-786-7375 or visit 

www.sunset.com for details. 
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artist turns her garden 
to a sculpture gallery 


v Peter O. Whiteley 
fecaaphs by Saxon Holt 



















e set it up like a city park,” 
says artist Ginny Davis of 
her ever-changing back- 
rd in Napa, California. The rectan- 
lar half-acre is divided into free- 
zones: an open grassy area for 
Dups and playing, intimate sitting 
eas for midday relaxing, sheltered 
faces for enjoying a meal, and a 
ol for swimming laps. Davis’s stu- 
D opens directly to this landscape 
rough sliding doors. Indeed, the 
rden is a kind of outdoor gallery 
Owcasing her metal and kinetic 
Iptures and collections of found 
ects. She uses the garden to show 
ents how works of art can blend 
fO natural settings. ; 
®Davis and her husband, Tom, have 
en designing, adding to, and re- 


cs 


5 





RSet 
A pair of sling chairs—each with its own 
freestanding frame—creates a relaxing 
oasis for swinging into a laid-back 
conversation. The lavender color theme 
unites the pool chairs, blossoms, and 
ball. Steel silhouettes of ravens stand 


near a new “ruin wall.” 


building the garden for 13 years. 
Now berms, rock walls, masses of 
plants, serpentine pathways, three 
arbors, a dining pavilion, and a color- 
ful garden shed provide the back- 
drops for her collection. 

The garden had a head start on the 
sculptures, which began to appear af- 
ter Davis took metalworking classes 
at a local community college. Her 






Great ideas 
for your 
garden 


Conversation areas 
are good places for 
conversation pieces. 
Here, beside the trellis, 
are metal sculptures and 
an elaborate birdhouse. 


Old objects can ac- 
quire new uses. Davis 
is a Skilled recycler. The 
trick is to look for objects 
that can be adapted to 
new contexts. She discov- 
ered a pumphouse at a 
yard sale and turned it into 
a colorful garden 
shed. A column 
jutting from one 

of the berms near 
the pool’s end 
(shown left) was a 
drainage “second” 
from a local con- 
crete dealer. 


Color can unify 
a landscape. 
One visual theme 
unites this space— 
purple. “It’s a 
soothing color 

for gardens,” explains Davis. One of 
her largest berms is covered with 
catmint (Nepeta x faassenii), which 
has soft purple flowers and also 
makes a seductive place for her four 
cats to loll. 


pieces are usually cut from big sheets 
of steel with a plasma torch. She 
draws inspiration from everyday ex- 
periences; for example, the 3-foot- 
tall ravens dotting the lawn are mod- 
eled on real ones that cawed rudely 
at Davis when she swam laps early 
one morning. 

DESIGN: 
metalgardenart.com) ¢ 


Ginny Davis (www. 
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HOW SPACIOUS IS IT? 


LET’S JUST SAY 

THERE ARE A THOUSAND MILES} 
=) fod) 

AND THE NEXT PERSON. 


JEEP GRAND CHEROKEE LIMITED Talk about a lot of leg room } 


while Jeep Grand Cherokee lets you leave the confines of civilization be # 


Always use seat belts. Remember, a backseat is the safest place for children 12 and under. 





; 
/ 
i 
/ 





THERE’S ONLY ONE” 


i 


| iS definitely along for the ride. With features like generous leather-trimmed seating, steering wheel audio controls, 
| 


frared Dual Zone Climate Control, the amenities go on and on. For a more spacious description, try www.jeep.com. 


| 
yered trademark of DaimlerChrysler. 





| 





| 
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PORT ANGELES, TRINIDAD, NEWPORT 
Brave and beautiful, three classic fishing ports 





invite you to share 





their passion for the sea 














BY MATTHEW JAFFE ¢ PHOTOGRAPHS BY MAREN CARUSO e RECIPES BY SARA SCHNEIDER 





t’s low tide on Yaquina Bay, Oregon, on the afternoon before the annual blessing of the 


fleet. Great blue herons fish the shallow channels that flow through the mudflats, where clam 





diggers in knee-high rubber boots poke at the liquid earth. An osprey wheels overhead as a 





fishing boat glides under the 1936 Yaquina Bay Bridge, passes an 1871 lighthouse, and heads 





out into the open ocean trailed by the low moan of a foghorn. & Down the waterfront, crews scrub 





down decks and mend nets on a fleet of boats with names straight out of John Steinbeck’s Cannery 





Row: Anona Kay, Miss Yvonne, and Pacific Hooker. Sea lions haul out beneath the Abbey Street Pier; 





crab traps, still redolent of the depths where they were deployed, sit in head-high stacks in front of 





a mural depicting Moby Dick wreaking mayhem on a whaling boat. m# Watching all the activity are 





Newport’s tourists, who, after gazing their fill 





at the harbor, window-shop along Bay Boule- 





vard, then make a lunchtime stop at Mo’s, 





famous for its clam chowder. These visitors 






































are part of a tourist tradition that dates back 


to the 19th century. But the coverall-clad fish- 





ermen grabbing a late cup of coffee or pick- 





ing up supplies at marine supply stores are a 





reminder that, above all else, this is a work- 





ing community, forever connected to the sea. 





# Newport is one of the West’s classic harbor 












Oyster stew (left) achieves 
legendary status at Mo’s 
in Newport; above, it’s 
fistfuls of fish on the 
beach at Trinidad; at right, 
a forest of masts testifies 
to Port Angeles’s maritime 
vitality. 
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towns. These are places where life 
plays out according to a set of 
rhythms dictated by the tides, the 
seasons, and the ebb and 
flow of commerce. In New- 
port and in such other 
Pacific harbor towns as 
Port Angeles, Washington, 
and Trinidad, California, 
the heart-stopping beauty 
of the coast and the grittier 
realities of industry coex- 
ist. Salmon, halibut, and 
Dungeness crabs still are 
caught by local boats, but 
many harbor towns are 
places in transition. The 
depletion of the bounty 
on which they have 
long depended along with 
more stringent regulations 
have forced sometimes dif- 
ficult economic and social 
changes. 


n Port Angeles, on 

Washington’s Olympic 

Peninsula, the Victoria 
ferry emerges from the 
mists like some modern- 
day ghost ship, then fires 
off a couple blasts of its horn as it 
eases into the harbor after making 
the passage across the Strait of Juan 
de Fuca. Down the waterfront at 
High Tide Seafoods, workers busily 
assemble 1,000 boxes and* scrub 
down floors and tables in anticipa- 
tion of the arrival of several tons of 
halibut. 

The company is now the last fish 
processing facility in town. Strict 
limits on commercial fishing takes 
combined with low prices for 
salmon decimated the local fleet 
and its support businesses. While 
there’s still plenty of sportfishing, 
most of Port Angeles’s commercial 
fishing boats are gone, and the long- 
time annual Salmon Derby festival 
tradition has gone with them. And 
yet some Port Angeles residents 
refuse to give up. 
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Tug lugs a load of logs across Port Angeles harbor. Once among the busiest |} 


ports in the Northwest, it now balances fishing and lumber with recreation. 


WHERE: About 2'% hours 
west of Seattle on the 
Olympic Peninsula. 

ON THE WATERFRONT: 
The Port Angeles Water- 
front Trail runs about 5 
miles from near the city 
center to the end of Ediz 
Hook and passes a variety 
of waterfront businesses. The Arthur D. 
Feiro Marine Life Center on the city pier 
offers a good introduction to local marine 
life. (860) 417-6254. 

OTHER ATTRACTIONS: Port Angeles 
is the gateway to Olympic National Park 
and the embarkation point for the ferry to 
Victoria, British Columbia. East of Port 
Angeles, Dungeness National Wildlife 
Refuge has great beach hiking to a 





historic lighthouse. 
DINING: Bella Italia. 
Locally grown organic pr 
duce, a huge wine sele 
tion, and an inventive me 


} 


a Se ee 


ir: the heart of town. 178 
First St.; (60) 457-54429 
C’est Si Bon. Owners || 
Michele and Norbert 

Juhasz have created a unique French 





country dining experience. Closed Monil 
23 Cedar Park Dr.; (360) 452-8888. 
LODGING: Red Lion Hotel Port Angi 
les. Offers waterfront lodging and dinin| 
186 rooms from $89. 221 N. Lincoin St 
(360) 452-9215. | 
CONTACT: Port Angeles Chamber of} 
Commerce: (360) 452-2363 or www. 


portangeles.org. 
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Stuffed salmon stars at Michele 
Norbert Juhasz’s C’est Si Bon. 





| 
| 
| 
| 








A TASTE OF PORT ANGELES: 
C’EST SI BON 


Paupiette de Saumon 


au Crabe 


ith wit and good will, Michele and 
We Juhasz of C’est Si Bon 
bring French country classics, like chicken 
in mustard sauce and salmon in parchment, 
to diners in Port Angeles. But in keeping 
with the fluctuations of the local wild 
salmon catch and the need to diversify, they 
offer this truly local pairing: wild salmon 
stuffed with Dungeness crab. Whim in the 
kitchen dictates the nature of the sauce on 
any given day; it might be spiked with 
Scotch and flambéed. But this version is an 
evergreen favorite—poached in vermouth 
with leeks. 








REP AND COOK TIME: 35 to 40 minutes 
NOTES: To save time, you can have the 
salmon thinly sliced off the skin at your 
seafood market. Serve the stuffed rolls with 
simple parsleyed potatoes to share the 
flavorful sauce, 





MAKES: 4 servings 


1 leek (about 6 oz.) 


3 tablespoons butter 
6 ounces shelled cooked crab (% cup) 


sake 


pound boned salmon fillet with 
skin (7 to 8 in. wide) 


2 cups dry vermouth 
Y2 cup whipping cream 
Salt and pepper 


2 tablespoons thinly sliced fresh 
chives (optional) 


Lemon wedges (optional) 


1. Trim and discard stem end and tough 
green top from leek; cut leek in half lengthwise 
and hold each half under cold running water, 
separating layers to rinse well, then thinly 
Slice. In a 10- to 12-inch ovenproof nonstick 
frying pan over medium heat, melt 1 table- 
spoon butter. Add leek and stir often until 
limp, about 5 minutes. Transfer to a bowl. 


2. Sort through crab and discard any bits of 
shell. Add remaining 2 tablespoons butter to 
pan; when melted, add crab and stir often 
just until hot, 1 to 2 minutes. Push to one 
side of pan. 


3. Meanwhile, rinse salmon and pat dry. 
Holding a sharp knife at a 45° angle, cut 
flesh crosswise off the skin into Ye- to 1/4- 
inch-thick slices; you should have about 12 
(see notes). One at a time, lay slices flat and 
spoon about 1 tablespoon warm crab onto 
wide end. Starting at that end, roll salmon 
tightly around crab and place, seam down, 
in frying pan. Pour vermouth around rolls. 


4. Transfer pan with salmon rolls to a 450° 
regular or convection oven and bake until 
fish is opaque but still moist-looking in center 
of thickest part (cut to test), 12 to 15 min- 
utes. With a slotted spoon, transfer salmon 
rolls to plates, cover loosely with foil or plas- 
tic wrap, and let stand in a warm place. 


5. Add cream and reserved leek to pan and 
boil over high heat until liquid is slightly thick- 
ened and reduced to about 1% cups, 8 to 9 
minutes. Season to taste with salt and pep- 
per. Spoon sauce equally around salmon 
rolls and garnish with chives and lemon 
wedges if desired. 

Per serving: 426 cal., 63% (270 cal.) from fat; 

30 g protein; 30 g fat (13 g sat.); 8.4 g carbo 

(0.2 g fiber); 291 mg sodium; 159 mg chol. 
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rock bottom in 


“Salmon hit 


1995-96. But I guess I was just too 
stubborn to quit,” says High Tide’s 
co-owner Jim Shefler, who works 
with Native American commercial 
fishers. “When I started in the mid- 
1970s, wild coho went for $1 a 
pound. But with farmed salmon, the 
price is now 25 cents a pound, so we 
have had to diversify with crab and 
black cod. If we tried to do what 
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we did 15 years ago, we would have 
gone out of business.” 

Port Angeles has always depended 
on its harbor. Ediz Hook, a curving 
2'2-mile-long sand spit where log- 
ging trucks once lined up almost 
bumper-to-bumper, creates the 
deepest natural harbor on the West 
Coast. During the Civil War, the har- 
bor was considered such an impor- 
tant national resource that in 1862 


SMOKED 
SALMON 









A tidal rhythm 
orders Newport 
days: a morning 
trim, a stop for 
smoked salmon, 
presentation of the 
day’s catch, a 
lingering gaze to 
the harbor. 


President Abraham Lincoln estz 


lished a military and naval reser} 


on the site. High hopes for a gra 


future led city fathers to base t} 


town’s original layout on that 
Cincinnati. 

But the grandest ambitions 
Port Angeles never came to pa 
With major shifts in timber a 
the city 


commercial fishing, 


19,000 is turning its waterfre Pi) 























is will be one of the last bastions 


#0 a recreational asset. The Port 
@geles Waterfront Trail includes a 
@h for walking and bicycling that 
‘Bsses restored wetlands areas and 


‘ observation tower with views of 


» city’s incomparable Olympic 
untains backdrop. Eventually it 
| become part of the planned 
@mpic Discovery Trail, which will 
“PW visitors to bicycle from Port 

vnsend to the Pacific Ocean. 





of what the Pacific 


“The waterfront is becoming our 
front door, rather than the place 
where people work,” says commu- 
nity Brad 
Collins. “But people can come here 


development director 
and still see the old working harbor 
town. With the exception of one 
mill, everything that was here is still 
here. It’s hardly changed. This will 
be one of the last bastions of what 
the Pacific Northwest used to be.” 


ythwest used to be. 


A t Trinidad on the Northern 


i» California coast, a boat out of 
A LMFortuna ties up to the pier, 
where a crew unloads a stack of crab 
traps. It’s been a bad year for Dunge- 
ness, and everyone is hoping that 
things will pick up once the salmon 
run begins. 

The town’s tiny fishing fleet rolls 
in languid swells that lap up against 


the tree-topped sea stacks along its 
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shore. Trinidad feels peacefully time- 
less: a town of 300 or so residents 
with a barely-there commercial dis- 
trict, its nearby redwood 
forests and empty, drift- 
wood-strewn beaches like 
something out of another 
century. 

But in the mid-1800s, 
Trinidad was a_ bustling 
port town. During the Gold 
Rush on the Klamath and 
Trinity Rivers, Trinidad’s 
population swelled with 
eager gold-seekers who 
had made the trip by boat 
from San Francisco. Then, 
with the decline in mining 
and whaling, Trinidad was 
quickly overshadowed by 
the nearby lumber center 
of Eureka. Destiny had 
passed Trinidad by. 

The kind of economic 
shifts occurring in Port 
Angeles happened here 
long ago. Yet even with all 
the changes, there are lo- 
cals who still count on Trinidad’s 


most basic elements—a safe harbor 





and a steady food supply from the 
sea—just as the Tsurai Indians did for 
hundreds of years before the arrival 
of Spanish explorers, Russian fur 
traders, and, finally, American min- 
ers. In harbor towns, some things 
change and some things don’t. 


he romance of harbor-town 

life is balanced by not only 

the economic realities but 
also the inherent danger of small 
vessels heading out into the Pacific. 
Almost every harbor town has its in- 
delibly poignant memorial, a marker 
to its sons and daughters who have 
died at sea. 

In Newport, the Fishermen’s 
Memorial Sanctuary is an octagonal 
structure on a bluff in Yaquina Bay 
State Park. A black granite podium 
shows a fishing boat heading out to 
a sunset sea. Inscribed into the 
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WHERE: About six hours 
north of San Francisco. 

ON THE WATERFRONT: 
Trinidad’s waterfront is more 
natural than working, although 
there is a pier with fishing 


Cy fe 
‘Sic Ocean 


@ 


boats. You can do the short x 
hike to the top of Trinidad 

Head to see a replica of a 

cross left by Spanish explor- 

ers. There is plenty of beach exploring 
near town at Luffenholtz County Park 
and Trinidad State Beach. 

OTHER ATTRACTIONS: Patrick’s 
Point State Park just north of town has 
an excellent biufftop trail and a driftwood- 
filled beach. Redwood National Park is 
about 20 minutes away. 

DINING: Katy’s Smokehouse. Some of 
the best smoked fish you'll ever eat. 740 
Edwards St.; (707) 677-0157. Larrupin 
Cafe. Filled with weavings and art, the 
restaurant has a soulful atmosphere that 





TRINIDAD, CALIFORNIA 





A tiny port on California’s far northeé 
coast, Trinidad holds charms that 


include the waterfront lighthouse | 
and the sublime sea view from the 
Turtle Rocks Oceanfront Inn. 


complements beautifully pre 
pared local seafood and 
grilled items. 1658 Patrick’s§ 
Point Dr.; (707) 677-0230. 
Seascape Restaurant. Ca-j 





sual waterfront dining at thed ‘| 
base of Trinidad Pier. (707) ’ 
677-3762. | 
LODGING: Lost Whale 
Bed & Breakfast Inn. A 
child-friendly spot with a New Englan¢ 


* 
et 


ambience, it sits high above a rocky 
cove north of Trinidad. From $170. 34 
Patrick’s Point; (800) 677-7859 or 
www.lostwhaleinn.com. Turtle Rocks# 
Oceanfront Inn. Private decks and 
panoramic views from each of its | 
spacious rooms. From $165. 3392 
Patrick’s Point; (707) 677-3707 or 
www.turtlerocksinn.com. 
CONTACT: Trinidad Chamber of 
Commerce: (707) 677-1610 or www. 


trinidadcalifchamber.org. 
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jer Larrupin Cafe, Dixie Gorrell 
fies patrons with Cornish hens 
inated in beer and glazed with 


iige juice and brandy. 












A TASTE OF TRINIDAD: 
LARRUPIN CAFE 








rinidad’s whimsical Larrupin Cafe is 
a 19-year-old creation of Dixie Gorrell, 
inspired by memories of her aunt’s ultimate 
praise: “That’s larrupin’ good food, honey!” 
Diners lured in for dinner more than one 
night running (a common phenomenon) 
have “larrupin’” options for changing the 
pace from seafood—ribs, the local favorite 
and these hearty hens among them. The 
birds are marinated in a brew of beer, soy 
sauce, and brown sugar, then finished with 
an orange-brandy glaze. 


About 11/2 hours, 
plus at least 4 hours to marinate 
You can make the glaze (step 2) up 
to 1 day ahead; cover and chill 
4 servings 


4 Cornish hens (about 1 |b. each) 


4% cups beer such as pale ale (three 
12-02. bottles) 


2 cups soy sauce 
4 cup firmly packed brown sugar 
Y4 Cup molasses 

2 tablespoons minced garlic 

2 tablespoons minced fresh ginger 
1 tablespoon dry mustard 

1 tablespoon black pepper 


°/, cup frozen orange juice 
concentrate (half of a 12-o0z. 
container) 


Yo cup brandy 
/2 Cup fat-skimmed chicken broth 
2 Cup whipping cream 


Orange slices (optional) 


1. Remove necks and giblets from hens; re- 
serve for another use or discard. Rinse hens. 
In a large bowl, whisk beer, soy sauce, '/2 cup 
brown sugar, molasses, garlic, ginger, dry 
mustard, and black pepper until well blended. 
Immerse hens in marinade; cover and chill at 
least 4 hours or up to 1 day, turning hens 
occasionally and submerging in liquid. 

2. Meanwhile, in a 2'%2- to 3-quart pan, 
combine orange juice concentrate, remaining 
V4 cup brown sugar, and the brandy. Bring 
mixture to a boil over medium-high heat and 
stir until sugar is dissolved, 2 to 4 minutes. 
Use warm or cool. 

3. Lift hens from marinade (discard marinade) 
and set breast up in a 10- by 15-inch pan. 
Brush generously with orange-brandy glaze. 





4. Bake in a 400° regular or convection oven, 
brushing every 10 minutes with glaze, until 
hens are richly browned and meat at breast 
and thigh bones is no longer pink (cut to test), 
30 to 40 minutes. Transfer hens to a platter or 
plates and let stand in a warm place. 


5. Meanwhile, skim and discard fat from 

pan juices. Add broth, cream, and remaining 
orange-brandy glaze to pan and stir often 
over medium-high heat, scraping up 
browned bits, until liquid is slightly thickened, 
10 to 12 minutes. Pour into a small pitcher 
or bowl. Garnish hens with oran 
desired, and serve with pan ju 
Per serving: 716 cal., 55% (39% 

46 g protein; 44 g fat (15 g sa 

(0.5 g fiber); 1,177 mg sodium; 2e3 


















































stone are the names of locals who 
went out into the Pacific and never 
returned. 

On this afternoon, the top 
of the podium is crowded 
with offerings: bouquets of 
24-ounce 


flowers, a can 


of malt liquor, a candle 
wrapped with a photo of a 
smiling young bearded man, 
and a card offering wishes 
to one fisherman on what 
would have been his 22nd 
birthday. 

As an outsider it’s difficult 
to fully appreciate the risks 
of living here—but equally 
difficult to understand the 
rewards. For many people 
in Newport, this is a life they 
could never give up. Over 
the last years, the city has 
worked very hard to ensure that it 
remains both a visitor destination 
and a working port. 

Says Newport poet and business- 
man John Baker, “I like seeing the 
lumber ships come in. And when- 
ever I drive over the bridge, I always 
look out to see how many fishing 
boats are coming in or going out. 
The town has a life of its own, and 
the life around it supports the com- 
munity.” 

The next afternoon, the boats line 
up on Newport's Yaquina Bay: 
trollers and crabbers, long-liners 
and shrimpers, draggers, charters, 
and pleasure craft. From a staging 
area off Idaho Point, they sail toward 
the bridge, where they receive bless- 
ings from ministers standing on a 
coast guard lifeboat. In this way the 
Newport fleet connects to an an- 
cient maritime tradition of asking 
for safe passage and a bountiful 
catch. A glass float by local artist 
Toni Kuchar is then dropped into 
the ocean to drift with the flow, its 
tricolored swirls symbolizing the 
currents of this day: black for 
mourning, green for life, and blue 
for the sea itself. 
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WHERE: About 21 hours 
southwest of Portland. 

ON THE WATER- 
FRONT: The Oregon 
Coast Aquarium is one of 
the best in the West. 70-5 


nga ip 


Bs 


Be 


"a cific Ocean 
ES : 


OREGON 
daily; $10.75. 2820 S.E. P 2733 N.W. U.S. 101, Line 
Ferry Slip Rd.; (541) 867- _e Newport coln City; (541) 996-1001 
* y 
3474. Newport's historic q 0 40mi | Canyon Way Restaurari} 


waterfront blends a still- 

active fishing industry and an assortment 
of shops and attractions. 

OTHER ATTRACTIONS: There are 
two 19th-century lighthouses in the area, 
at Yaquina Bay and at Yaquina Head north 
of town. 

DINING: Blackfish Cafe. Worth the 





Portland °® 





Soothing appea 
of Elizabeth 
Street Inn can 
include a visit 
from a friendly jj 
cat. Left, stack 
crab traps sta 
at the ready; 
above right, 
digging for clat 
on the beach. 


30-minute drive north of? 


town to Lincoln City: Wee mA 


Mation. 6 
executed flavors, from aay" 


Be Tal 


: Wy 1070 
steamed clams in an hem§’ 


Vietnamese salad to 





wine broth. Closed Tue. 





& Bookstore. The best¢# 


beach funk—in a 1910 building. Crispyfe 
rons 





fried oysters and cornmeal-coated loc 
fish with peel-on fries. 1276 S.W. Cany | 
Way; (541) 265-8319. Kam Meng Chis!| 
nese Restaurant. Tiny restaurant offel i 
great crab and clay pot specialties. 
Closed Wed. 837 S.W. Bay Blvd.; (547, 








+9450. Mo’s Restaurant. A seafood 
# ution. 622 S.W. Bay; (641) 265-2979. 
ale’s Tale. Excellent local seafood in 
Ca 1976 spot. 452 S.W. Bay; (547) 
#8660. 
Banc: Elizabeth Street inn. All 
is have ocean views and fireplaces. 
i $109. 232 S.W. Elizabeth St.; (877) 
(9400 or www.elizabethstreetinn.com. 
la Beach Hotel. A literary-themed inn, 
frooms named for writers from Herman 
Ville to Dr. Seuss. From $83. 267 N.W. 
, St; (888) 795-8422, (541) 265-5428 
lww.sylviabeachhotel.com. 
2 TACT: Greater Newport Chamber 
_Bommerce: (800) 262-7844 or www. 


‘ 
: 
i 


portchamber.org. 











Granddaughter Cindy McEntee is 


keeper of Mo’s flame. 
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Mi ohava Niemi—erstwhile innkeeper, 
radio announcer, and generous, chain- 


smoking host—is the stuff of legend in New- 
port. Mo once installed a garage door in the 
front of her cafe so a woman who had inad- 
vertently put her car into drive instead of 
reverse and crashed through the front wall 
could “drive in anytime” she wanted. Mo's 
clam chowder, now served in the restaurant’s 
six locations, might have put the institution on 
the map, but its oyster 
stew connects it con- 
cretely to the place—the 
oyster beds just around 
the point inside Yaquina 
Bay Bridge, in one of the 
cleanest estuaries on the 
coast. According to 
Cindy McEntee, Mo’s 
granddaughter and caretaker of the legend 
(to say nothing of the business), only medium 
Pacifics from these beds go into the stew. 


PREP AND COOK TIME: 12 to 14 minutes 
Notes: Mo’s uses whole milk in this stew, 
which makes the wondertul, briny flavor of the 
oysters stand out. For a richer texture but 
milder oyster flavor, you can substitute half- 
and-half (light cream) for 1 to 2 cups of the 
milk. Serve the stew with dense, fresh sour- 
dough bread. 


MAKES: 51 cups; 4 servings 


1 quart whole milk (see notes) 


1 pound shucked oysters in their 
liquor 


Salt and pepper 


2 tablespoons butter 


1. Ina 2'%2- to 3-quart pan over medium 
heat, stir milk often just until steaming, about 
6 minutes; do not boil. 


2. Meanwhile, drain oysters (reserve liquor) 
and cut into bite-size pieces. Add oysters 
and liquor to milk and occasionally stir gently 
just until heated through, 3 to 4 minutes. 
Add salt and pepper to taste. 


3. Ladle stew evenly into four wide, shallow 
bowls and top each with 2 tablespoon buiter. 


Per serving: 278 cal., 55% (153 cal.) from fat; 
16 g protein; 17 g fat (9.4 g sat.); 16 g carbo 
(0 g fiber); 305 mg sodium; 112 mg chol. @ 
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Close your eyes and picture a garden somewhere near the 
Mediterranean Sea. Surrounding a home with thick whitewashed 
or ocher-colored walls in Spain or Tuscany, perhaps. Does it contain 


a patio or grape-covered arbor for shade, a trickling fountain, 


and sturdy, heat-loving plants like citrus, olive, lavender, and 


es 


orilliant bougainvillea? Most likely. Is it shimmering in sunlight? 


Most certainly, because Mediterranean gardening is, above all, a 


Peon eal Ales aIRE WATS 
celebration of a climate. 


Only 2 percent of the globe enjoys this 
benign weather pattern, envied by the rest 
of the world, where warm, dry summers 
follow mild, wet winters. The dry half of 
the year may not suit some thirsty plants. 
But most people love it, because there’s 
no humidity to make your clothes stick to 
you and few insects to leave itchy bites. If 
you use plants that are well adapted to 
this weather pattern, you'll have few 
warm-season gardening chores. 


As the gardens shown here and on the 
following pages prove, the Mediterranean 
way of gardening is winning the West. It 
looks right. It feels right. It suits our light, 
architecture, and lifestyle. It saves re- 
sources (most dry-climate plants are not 
heavy feeders, and they don’t need a lot of 
water). Best of all, Mediterranean gardens 
are designed for pleasure. You can incor- 
porate ideas from them into your own 
garden, no matter where you live. 





By Sharon Cohoon ¢ Photographs by Steven Gunther 
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ABOVE: Water trickles from an olive oil jar reborn as a fauntain. Sweet flag grows among 



























moist stones at the base. RIGHT: Gold Mexican feather grass, kangaroo paw, and a ferny 
jacaranda tree frame the entry garden of Charles and Susan Shaughnessy in Santa Monica. 


DESIGN: Sunshine Greenery, Los Angeles (310/473-5102) 


What makes it Mediterranean? 

CLIMATE, GEOGRAPHY, AND‘ PLANTS 

Mediterranean refers to the countries that rim the Mediterranean Sea—France, 
Greece, Italy, Morocco, Spain, Syria, and Turkey—that enjoy the best-known dry- 
summer climate. It also refers to the climate itself. California, central Chile, southwest- 
ern Australia, and the Cape Region of South Africa share this weather pattern with the 
| countries of the Mediterranean Basin. 





Plants that grow naturally in each of these regions thrive in all dry-summer 
climates, so gardeners have a surprisingly large plant palette from which to choose. 
are common 





The familiar herbs—lavender, rosemary, sage, santolina, and thyme 





choices for good reason: They provide sensual pleasure as well as beauty, and 
they’re tough as nails. California natives such as ceanothus, fremontodendron, and sage- 
brush are other handsome choices. Also try blue hibiscus (Alyogyne huegelii), 
grevillea, kangaroo paw, and Westringia fruticosa from Australia; Cape mallow 
(Anisodontea X hypomandarum), Cape plumbago, kniphofia, leucospermum, and 
lion’s tail (Leonotis leonurus) from South Africa; or Pride of Madeira (Echium 





candicans) and rockrose from the Mediterranean region. All have developed strategies 
| for surviving dry summers. 
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pan 
# Herbal scents 
Rosemary, lavender, sage, and 
thyme give the Mediterranean 


garden its aromatic appea 





Bea RG 
® Cooling water 

Fountains, pools, and other water 
features reflect appreciation for a 


scarce resource in an arid climate. 
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# Artful containers * 
Pots and urns, planted with 
flowers, herbs, or succulents 
iCCeNnt Pp aS 





DECORATIVE DETAILS ! 
To provide color and style, Mediterranean gardens have always relied on arth i 
accessories, not just flowering plants. In ancient Arabia, for instance, glazv 

tiles were often used to add year-round color to simple evergreen planting§, 
They lined fountains, covered benches, and embellished walls. Pots, of course, 4 
quintessentially Mediterranean. The Greeks and Romans filled them with floweg 
to add color to courtyards without greatly taxing the water supply or used the 
to grow lemon trees or other plants that would otherwise be too tender for the 
climate. But they also used them as beautiful objects in and of themselves—a clij. 











ae 


a Alfresco living sic Olive oil jar at the end of an allee, a row of bulbous pots atop a ballustrade, o 
Generous spaces for outdoor stone urn atop a pedestal, for instance. Nymphs and satyrs and gods and gc 
dining and entertaining take desses, in the form of statuary, were also essential elements in the classic Medit i. 
advantage of the mild climate ranean garden. : 





104 SUNSET 





r: Grasses and yarrow edge pavers that 
ide a display area for potted succulents. 
IGGN: Chris Rosmini Landscape Design. 
| 1 E: Agave parryi reposes in a bowl. 
ll} GN: Mark Battos, BEM Design Group, 
“th Pasadena, CA (626/403-0056). 
WAT: ‘Barbara Karst’ bougainvillea 
llittens the front yard of Celso and 
‘ina Frazao in Palo Alto. Russian sage 
i“fwoolly thyme fill accent pots; 
it }round plants include javender, Swan 
ff daisy, and blue fescue. Dymondia 
a 's between pavers. DESIGN: Ron Benoit 


iCiates, Palo Alto (650/326-4268) 









THOMAS J. STORY 


Going 
Mediterranean? 
Here is help 


= Gardens to visit 
The Adamson House in Malibu, 
California, a wonderful Spanish- 
style house from 1929, with tiled 
fountains, Moorish pots, and more. 
7-sunset daily; tours 11-3 Wed-Sat; 
free. 23200 Pacific Coast Hwy.; 
(310) 456-8432. The Mediterranean 
Conservatory at the Rio Grande 
Botanic Garden in Albuquerque dis- 
plays Mediterranean herbs and 
flowers. 9-5 daily; $7. 2601 Central 
Ave. NW; (505) 764-6200. The Van- 
Dusen Botanical Garden has 21/2 
acres of Mediterranean-rim plants. 
10-6 daily; $7 Canadian. 5251 Oak 
St., Vancouver, British Columbia; 
(604) 878-9274. 

For more gardens, visit the 
Sunset website: www.sunset.com/ 
garden/med.html. 


# Seminar 

“Gardening under Mediterranean 
Skies III: Design with Purpose,” 

a two-day symposium on Mediter- 
ranean gardening, features experts 
and an optional, pre-symposium 
garden tour. Sep 27-29; Strybing 
Arboretum & Botanical Gardens, 
San Francisco; (415) 661-1316 or 
www.strybing.org. Oct 4-6; 
Arboretum of Los Angeles County, 
Arcadia, CA; (626) 821-3242 or 
www.arboretum.org. 


= New book 

Sun-Drenched Gardens: The 
Mediterranean Style, by Jan 
Smithen, with photographs by 
Lucinda Lewis (Harry N. Abrams, 
New York, 2002; $39.95; 800/759- 
0190). Smithen, a well-known 
garden instructor in Southern Cali- 
fornia, has been preaching the 
Mediterranean message for at 
least a decade. Her passion for the 
style comes across in every page 
of this book, scheduled for release 
in October. 


# Club 

The Mediterranean Garden 

Society has a local branch in 
Northern California and another 

in Southern California. This 
international group will hold its an- 
nual general meeting October 1-3 
in Pasadena. Visit www. 
mediterraneangardensociety.org. ® 
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Right winger, women’s ice hockey league. 
Celebrates every win with two scoops of Rocky Road and her three kids. 


Self-proclaimed flower child. 





Needs a place to cuddle. 


emasece 


mat 

| 

Jill's unique personality. Jill’s unique chair and ottoman. Jill creating something that is 100% her. What will your customizec | 
Norwalk furniture look like? Let our Design Consultants help you translate your personal style into a one-of-a-kind creation) 
Call 1-888-NORWALK or visit norwalkfurnitureidea.com/sun for a store near you. i 


hah tod lark Up 7 PE|NORWALK 


| 
’ 


© 2002 Norwalk — The Furniture Idea Sonoma chair and ottoman, in Normandy and Yarmouth fabric with contrasting pipint | 
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Come inside our latest project for decorating tips and eco-friendly innovations 


@ Is there a house like this one in your neigh- 
borhood? Maybe so. Combining aspects of 
Prairie- and Craftsman-style architecture, our 
idea house was originally constructed in 1904. 
Versions of it—with the same blocky two- 
story-plus-attic shape, shingle or clapboard 
siding, hipped roof, and front porch—were 
built all across the country. Ours was carefully 
jacked up and trucked from its original site to 
its current address in University Park, a neigh- 
borhood of new and historic residences devel- 
oped by SummerHill Homes near downtown 
Palo Alto, California. (To look at a photo of the 
move, see “From the Editor,” page 8.) 


The surprises are inside and in the backyard. 
Interior designer Pamela Pennington explains: 
“We kept the traditional shell of the house, de- 
molished some interior walls, and created a 
more open floor plan. The idea was to reevalu- 
ate the Arts and Crafts bungalow, adapting it for 
the way people in the West really live today.” 

Landscape designers Chris Jacobson and 
Michael Bliss of Gardenart took a similar tack 
with the rear garden by turning it into a multi- 
functional outdoor room. Mark Retherford of 
the Dahlin Group and Mark Hulbert of C 
David Robinson Architects helped develop the 
new floor plan. 


By Ann Bertelsen and Daniel Gregory 
Photographs by Muffy Kibbey (interior) and Thomas J. Story (exterior) 
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The sofa and ottomans give the living room a relaxed look, while the broad coffee table and simple 


accessories add an almost Japanesque note of elegance. ¢ Furniture: Norwalk. Floor: Tico Bamboo. 


Y 


GREAT IDEA 
Stair patterns 


Pennington chose a vertical-stripe 
bamboo pattern for the stair risers. Com- 
bined with the stair rails—which are 
made of alternating light and dark woods 
to reinforce the stripe motif—the effect is 
particularly dramatic and puts a contem- 
porary spin on the Craftsman practice of 
treating a stairway as a piece of furniture. 


| LEN 
Entry hall 
The front door opens to a foyer and stair hall, with the 

ing room on the left and the living room on the rij 
Straight ahead is the kitchen—family room. A major {) 
was to make the interior light and bright, incorpora’ 
eco-friendly materials like bamboo flooring in the proo Pn ( 
The bamboo is lightweight and very durable because € Bhi) 
hardness. Pennington specified contrasting bamboo Pry), 
sets—like area rugs—by the front and back doors. By 


RY 
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WN (re 
races 
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SPECIAL SECTION: Sunset’s Palo Alto Idea House _— 






































Chairs rotate for conversation or to watch television. * Windows: Pella. Custom rug: Karastan. Furnishings: Norwalk. WH 


i 


ring room Family room || 
Mopened up a passage between the living and family —_ The kitchen flows smoothly into the family room, where Hl 

ms (previously, the living room had been a dead-end _ the furniture is elegant and casual. The four swivel chairs 
re accessible only from the front hall). Adding the pas- _—_ offer versatility. Each has its own drink table, so when all 
f | made the fireplace opening off-center, which gives ita | are turned toward the plasma television, the space be- 
@ptural quality. A simple mantel made of built-up mold- | comes a mini-theater. A long, glass-fronted storage bench 
runs the width of the fireplace wall, creating a crisp, | runs under the windows on one side of the room. At the | 








i “emporary look. The wall and trim colors continue into —_ rear, beside windows overlooking the garden, is a reading 
adjacent family room, visually connecting the spaces. nook with a poppy-print chaise. 
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The walis were painted then glazed to give texture. « Paint: Kelly-Moore. Giaze: McCloskey. 


Dining room 

Richly glazed red walls are a colorful accent 
to the home’s light, airy look. A built-in buf- 
fet cabinet adapts a key Craftsman feature 
for today. The host and hostess dining 


divider 








GRE IDEA 
Divide and conquer 


A focal point is the Craftsman-inspired room 
divider that functions as a bookcase on one 
side and bench on the other. The sturdy bench, 
positioned by the back door, is a great place for 
resting packages on the way to or from the 
garage and driveway. 
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chairs are upholstered in a poppy print— 
updating a favorite early-20th-century 
flower theme—and echo the chaise in the 
family room. 


Kitchen 


Pennington took a yin/yang position in the 
kitchen, breaking up the large center island 
with two types of stone—white marble 
(ideal for making candy or pastry) and 
honed charcoal limestone—set in a sensu- 
ous, curving pattern. The effect is echoed in 
the limestone countertops and white tile 
backsplash. A window banquette draws the 
eye with a dramatic tabletop made of recy- 
cled glass embedded in a cement matrix. 























Sunset’s Palo Alto Idea House 


SPECIAL SECTION 












































tchen feels both traditional and contemporary thanks to the country-style cabinetry 


ookware: KitchenAid. 


lances and 


Aipha Granite & Marble. Breakfast nook.tab! 


: Timberlake. Appl 


design. * Cabinets 





inter Production. 
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master bath 


master bedroom 


Bedroom colors are muted to compiemeni 






the dark wood furniture. In the master bat \ 
white marble tile around shower and infiniti 
edge tub unifies the space. 
¢ Bedroom furnishings, bedding, window? 


treatments: Ethan Allen. 





Master suite 2 
The second-floor master suite faces nef fr 
boring homes, so the challenge was to k | 
the room soft and romantic while offe 
light and privacy. Our silk combination) 
tains were the solution: Their sheer top)! 
in diffused light, while solid shantung 
toms offer screening. The neutral curt 
blend easily with the soft gray carpet’ 
wall color. 
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Make it legendary. Make it KitchenAid. bee. 
ip 1: Open the Architect™ Series Built-In Refrigerator. 


With a system designed for ultimate ingredient 
care, great texture and taste are assured. 


p 2: Turn on the Pro Line™ Cooktop with choice of grill, BESS, Bee 


griddle or both. Simmer and sear to perfection = o . 
using 6,000-15,000 BTUs. Then switch on the ee @O? 2s. 





b powerful Pro Line™ Hood. 





ip 3: Prepare yourself for oohs and ahhs. 


Ul | 
amiarn more about the entire KitchenAid” line, visit KitchenAid.com or call 1.800.422.1230. _ 
@eptered trademark /1TM trademark/The mixer shape is a tra , f Kitch \ 02. All rights reservec 

















The basement was added to the 


| home’s original plan, and in it we 
| were able to slip a large media room, 
guest room, wine cellar, and laundry. 


All boast natural light except the 
wine room, thanks to small light 


| wells at the side of the house and a 
large light well at the rear. To give 





the small light wells visual appeal, 


we filled them with variously sized 
| bamboo stalks, creating the impres- 





sion of an exotic landscape. 























GREAT II 


i Ultimate 
laundry room 


Located off the basement hall, this room 





Lah 





contains several noteworthy features, in- 


| 

cluding a resilient floor made of rubber 
recycled from tires, and such new prod- 
ucts as a built-in ironing cabinet, a 
forced-air drying cabinet, and a laundry 





sink with specially designed water jets 
for gentle washing. 
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GREAT IDEA 
Light wells and more 


The largest of the light wells is actually a small sunken patio that’s accessible from the 









media room through French doors. The key feature is a soothing wall fountain—water 






spills from a large, horizontally mounted bamboo stalk into a ceramic basin. The 






fountain is framed by tall bamboo planted in containers resting on a bed of recycled 






glass balls. A carved bench at one side faces bamboo canes artfully composed on 






the other. The effect is spare and contemplative, like a miniature Zen garden. 













space is enhanced 


| undry The efficiency of the 


eo by built-in cabinetry. 





e Laundry appliances: 




















Whirlpool. 





aC 








fa more about our heating, cooling, air quality and 

place products, visit lennox.com or call 1-800-9-LENNOX. 

erica Online Keyword: Lennox f DO eR 
Lennox Industries Inc. Lennox Dealers include independently owned and operated businesses. 


Pp to six months’ no interest on any Dave Lennox Signature product. 
tch the G60V gas furnace with the HSX15 air conditioner. 


HE INSPIRATION BEHIND THE QUIETEST _ 
Neder telah I dh Ll 
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Shhh. Hear that? With the Dave Lennox Signature Collection you wouldn't. ai, 





That’s because we've developed the quietest home comfort system™ you can buy. 

Pp | ; Mi ve a Be . sumd 

So now you can enjoy the comfort of your home with less noise. The Dave Lennox orb 

; i i Bee, erate lle) a oe 
Signature Collection. Quiet by design. Rei ws 
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The attic’s four 6'”2- by 7-foot dorm- 
ers—one on each side—were the in- 
spiration for four distinct project 
rooms. Pennington created a read- 
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SPECIAL SECTION: Sunset’s Palo Alto Idea House 


wrapping nook 





ing alcove, an artist’s loft, a photog- 
rapher’s cataloging center, and a 
gift-wrapping space to _ illustrate 
some of the functional possibilities. 


i 
The contrast between the white del} 
ers and the blue green attic ceiling 


ccentuates the architectural char 


© 





ter of each space. ¢ Furnishings: Wf 





eS 
Chaise, floor lamp, glass table: De 
Within Reach. Hi 
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Visit us at acehardware.com 


HOME SAFETY 




































































MARVIN< 2 


Windows and Doors 


Made for you” 


www.marvin.com 


Visit a Marvin dealer near you. 


A-1 Door & Building Solutions 
Sacramento, CA 
916-481-5030 


Bruce Bauer Lumber & Supply 
Mountain View, CA 
650-948-1089 
www.brucebauer.com 


Hahn's Window Center 
Sebastopol, CA 
707-823-6299 
www.hahnswindow.com 


Hayward Door & 
Window Showroom 
Pacific Grove, CA 
831-644-7605 


J & M Windows and Glass, Inc. 
Campbell, CA 
408-371-7255 


North Bay Plywood 
Napa, CA 
707-224-7849 


Piedmont Lumber 
Walnut Creek, CA 
925-935-8400 


Sierra Point Lumber 
Brisbane, CA 
415-468-1000 


The Door Stop, 
Grass Valley, CA 
530-272-5087 


The Window and Door Shop, Inc. 
San Francisco, CA 94124 
415-282-6192 
www.windowanddoorshop.com 


The Window Warehouse 
Corte Madera, CA 
800-762-4749 


Wooden Window, Inc. 
Oakland, CA 
510-893-1157 

www.woodenwindow.com 
Lic.# 640153 
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BUILDING PRODUCTS 
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SPECIAL SECTION: Sunset’s Palo Alto Idea Hous! 
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Bathroom 
A classically shaped tub is comb 
with contemporary details in 





in 


guest bathroom on the second ff 
The narrow, rectangular space at 
end of the hall is efficiently diy 
into three zones: You enter bes 
counter with double vanities, 
ceed past the tub, and reach a ti 
area at the far end. Each zone | 
rows light from a bank of windoy 





i 
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GREAT IDEA 
Slide rule 


A heavy-duty translucent plastic sliding 
door—mounted on an overhead 
track—separates the sink area from the 
bath/toilet zone when the latter is in 
use. It also hides an 8-foot-tall medicine 
cabinet tucked in between the studs. 


Counter color 


The bathroom takes a playful turn with 
round vessel sinks set into a vividly pat- 
terned countertop made of cement and 
candy-colored recycled glass—like the 
tabletop in the breakfast nook. Pivoting 
mirrors installed over a white tile back- 
splash add to the functionality. 
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Grew up in big sky country. 
ved to the big city. 


| 

Found a window that accommodates both. | 
i 

i 























earn more? Visit www.marvin.com or call us at 1-800-817-5518 (in Canada, 1-800-263-6161) Windows and D 
7 
BIA Windows and Doors. All rights reser At salar Neda snail. Made for you: 








| 
| 
| 
. | | 
Vindows and doors are made for you. And only you. So they fit to your exact specitications, style, size Ni~ y | 
amyie. All handcratted of beautiful wood, durable clad and a meticulous attention to every last detail MARV! i ho. 
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Garden 

Landscape designer Chris Jacobson made 
small backyard as efficient as possible wi 
drawing inspiration from the Craftsman } 
He divided the main space into distinc 











zones: a brick-paved outdoor dining area’ 
der a shade structure made of steel, we) 
and canvas; a small lawn with a water feat 
a potting area — 
and painted ar- The Palo Alto Idea How 


’ i | j 
bor that’s made is open Fridays 9 to 8, Sé f 
urdays 9 to 6, and Sunda 
11 to 6; through Septembiae 
















of rot-proof, 










weather- i 
ae eee 29. Tickets are $10. Call 
a, (800) 786-7378 or visit 
ing lumber; 


www.sunset.com for dete} 


and raised beds on parking and shuttles, | 
Bi 







for berries at and other information. 
the rear. 








GREAT IDEA 
Compass fountain 


Jacobson used a sculptural bronze compass foun- 4 
tain designed by :L:M:N:O: Arts of Aptos, California 
(the firm also designed and fabricated the shade 
structure). The fountain is both decorative and funo-de 
tional: Its reflective surfaces catch the light while 
the sound of splashing water adds a soothing noteaiy 
Directional notations around the rim reinvent the tra 
dition of the compass rose, in which flowers were 
often planted to form the shape of a compass. 



















Craftsman 
fence 






¥ wood 
espalier 
forms 
basement 
patio 


fountain me pride 


Mathane 






shade 
4, structure 






P lster 






|, water 
| feature 








Uscratch 






i po The garden includes a large metal horse 


H planter 






pity 






trough planted with fast-growing annuals. 





: mae e Plants: Monrovia. Roofing: CertainTeed. 






Mitday 
Painted arbor and rear deck: Trex. 
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Diamond Wood Finish Diamond 
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Ake pride in a job well done when you refinish your floors with Varathane. 





arathane is the premium polyurethane created to give your wood floors 





pw luster and durability. It’s formulated specifically to prevent scuffs FLoo rie . HIS BEAUTIFUL 


id scratches better than the competition, making it the perfect way to HAVE NEVER BEEN SO EASY. 


| 
ee icte your do-it-yourself floor-finishing project. Just look for the Varathane Floor Finishing Center at your local home center 


‘hardware store, where you’ll find everything you need to refinish your wood floors. Varathane— the premier name in wood 


\re— Interior, Floors and Outdoor- for over forty years. 


varathane.com 


1)02 Rust-Oleum Corporation 

































































ee 


4 





 «~S X 















































Palo Alto Idea House National Sponsors 


ALPHA 


GRANITE & MARBLE 


(800) 510-2574 
www.alphagranite.com 


THE 
RODANG. 
COLLECTION" 


CertainfleedEI 


(800) 782-8777 
www.certainteed.com 


ay 
Sieldcres/ 


(800) 476-7112 
www.royalvelvet.com 


GMC 


www.gmc.com 


Gea 
Kerastan 


(800) 234-1120 
www.karastan.com 


KELLY-MOORE 
PAINTS") 


(888) 562-6567 
www.kellymoore.com 


KitchenAid’ 


FOR THE WAY IT’S MADE* 


(800) 422-1230 
www.kKitchenAid.com 


LENNOX 


HOME COMFORT SYSTEMS 


(800) 953-6669 
www.lennox.com 
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1. Alpha Granite & Marble. Natural stone lends a timeless 
quality to counters, floors, and the fireplace in the Idea House. 
Selections range from white Carrara marble tile in the master 


bath to a honed gray striated limestone slab in the kitchen, and 


walls of gold-toned honed marble tiles in the powder room. 


With more than 500 stone varieties in its inventory, Aloha Gran- 


ite & Marble offers an unprecedented range of choice. 


2. CertainTeed. The challenge was to combine longevity, 
durability, and a wood-shake appearance compatible with 
the historic character of the house. CertainTeed’s Land- 
mark™ TL asphalt shingles in “Weathered Wood” did it. It’s 
a super-heavyweight tri-laminate fiberglass asphalt shin- 
gle—redesigned for 2002—with a flared dragon’s-tooth cut 
and new color blends. It carries a UL Class A fire rating. 


3. Fieldcrest. The Royal Velvet line of cotton towels and 
sheets complements the Idea House’s color palette. The 
towels are available in 40 solid colors, with coordinating 
jacquards, bath mats, and rugs, along with matching 
sheets, duvets, and accessories. 


4. GMC. The 2002 Envoy—the all-new GMC midsize 
SUV—combines comfort, performance, and style. It’s the 
perfect vehicle for Western living and is equally at home 
carpooling or taking the family to the high country for a 
weekend of skiing. Motor Trend magazine has named it 
the “2002 Sport/Utility of the Year.” 


5. Karastan. The carpeting and area rugs are from 
Karastan’s newest lines. “Berwick Tweed,” a hand- 
some and durable 100 percent New Zealand wool 
that resembles men’s suiting, was perfect for the 
basement. “Agave,” from the Sisal Wool Classics Col- 
lection, graces the master bedroom and home office. 
Runners from the Attitudes line—a casual collection 
of classic contemporary styles in a neutral palette— 
warm up the living room and hallways. 


6. Kelly-Moore Paint. The Idea House boasts a relatively 
open plan, which means that the paint palette must be 
carefully controlled to avoid jarring contrasts between 
rooms. The broad spectrum of Kelly-Moore paints made it 
possible to select both a muted palette of soft greens and 
grays and vivid accents like the rich red of the dining room 
and the deep green blue of the attic. There are more than 
160 Kelly-Moore retail stores in the Western states. 


7. KitchenAid. The latest stainless steel appliances from 
KitchenAid give the kitchen sleekness and efficiency. The 
Pro Line cooktop has six sealed-gas burners (four are 
15,000 BTU); the dishwasher incorporates the KitchenAid 
Whisper Quiet sound insulation system; the Ultima Cook 
high-speed oven cooks in a fraction of the time of a con- 
ventional oven. KitchenAid Wine Cellar beverage chillers 
are in the wine room and the home office. 


8. Lennox Industries. The Idea House features the Dave 
Lennox Signature CompleteHeat Combination Heating 
System. The highly efficient, Energy Star-rated system 
delivers unlimited hot water and home heating and signifi- 
cantly reduces energy bills compared to conventional 
furnaces and water heaters. The house also features the 
Dave Lennox Signature Air Conditioner with Silent- 
Comfort technology. 


























































































































9. Monrovia. Garden plants at the Idea House are from 
Monrovia, including several from Monrovia’s Sunset Best 
of the West Collection. Selected by horticulturists and 
Sunset editors, the collection includes a wide variety of 
plants that are easy to maintain, tough, drought-tolerant, 
and flourish in the West's climates. 


10. Orchard Supply Hardware. The Idea House garage 
features a state-of-the-art workshop containing a selec- 
tion of the latest power and hand tools, garden tools, 
and storage items provided by OSH. These are the types 
of tools used to make woodworking projects, from a 
porch swing to Adirondack chairs. 


11. Pella Corporation. The Architect Series Classic 
high-energy-efficiency windows and patio doors—with 
wood interiors and aluminum-clad exteriors—are from 
Pella and complement the Idea House’s Craftsman-era 
architecture. The windows feature custom accents to 
match several original windows that were preserved. 


12. The Sentricon System. Wood structures like the Idea 
House need protection from subterranean termites. The 
Sentricon Termite Colony Elimination System provides it 
with an environmentally responsible termite-baiting treat- 
ment. Using just a few grams to eliminate a termite colony, 
the bait is placed only when and where termites are pre- 
sent in the stations, and removed after the colony is elimi- 
nated. The Sentricon System recently received the Presi- 
dential Green Chemistry Challenge Award from the EPA. 


13. Timberlake Cabinet Company. The Idea House 
cabinetry was provided by Timberlake. A division of 
American Woodmark Corporation, Timberlake offers 
more than 110 cabinet styles and a full array of coordi- 
nating moldings and accessories. The Idea House 
kitchen features Tucson solid maple beadboard cabi- 
nets in a spice finish, with clear glass inserts, roll-out 
shelves, and tray dividers. 


14. Trex Decking and Railing. The Idea House's rear 
deck, potting center, and low front fence are built of Trex 
Decking and Railing. Made primarily from recycled plas- 
tic grocery bags and reclaimed pallet wrap and waste 
wood, the weather-resistant decking lumber is free of 
splinters and never needs protective sealants or stains. It 
resists moisture, sunlight, and insects, will not rot or 
crack, and contains no toxic chemicals or preservatives. 
The deck is “Winchester Grey”; the fencing has been 
painted to match the house. 


15. Vieluxe Gas Grills. Built by hand, the 56-inch-long 
rolling grill parked near the outdoor dining area includes 
a side table that slides open to reveal dual burners. An 
integrated smoking system with an independent burner 
and ported flues distributes smoke evenly throughout 
the cooking box. The grill provides precise heat control. 


16. Whirlpool. The laundry room is outfitted with Whirlpool’s 
latest high-performance, energy-efficient washer and dryer, 
the Duet fabric care system. The Energy Star—qualified washer 
uses 68% less water and 67% less electricity than a conven- 
tional washing machine. Other debuting appliances include 
the built-in ImPress ironing station; DryAire drying cabinet, 
which speeds air drying; the SinkSpa jetted sink for washing 
delicates; and Personal Valet clothes vitalizing system. 
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MONROVIA 


(888) 752-6848 
www.monrovia.com. 
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(888) 746-7674 
www.osh.com 
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(888) 847-3552 
www.pella.com 


€2 Sentricon 


Colony Elimination System 


(800) 686-6200 
www.sentricon.com 


@ TIMBERLAKE’ 


CABINET COMPANY 


www.timberlake.com 


The DECK of a Lifetime 


(800) 289-8739 
www.trex.com 


V VIELUXE. 


(866) 843-5893 
www.vieluxe.com 





<=>, t & 
Whitlpdol 


APPLIANCES 
JUST IMAGINE™ 


(800) 253-1301 
www.whirlpool.com 
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Palo Alto Idea House Resource Guide 


@ 2002 IDEA HOUSE TEAM 


Builder & Owner: 
SummerHill Homes: (650) 857-0122 


Development: University Park: (650) 321-8432 


Interior Designer: 
Pamela Pennington Studios: (650) 813- 
1797; Pamela Pennington, Kina Ingersoll 


Landscape Designer: Gardenart: www. 
gardenartgroup.com; Chris Jacobson, 
Michael Bliss 


Architects: C. David Robinson Architects: 
(415) 291-8680; Dahlin Group (Consultant): 
(925) 837-8286 


Nonprofit Partner: The Elizabeth F. Gamble 
Garden (650/329-1356) will receive a portion 
of the Open House proceeds. 


Thanks to the City of Palo Alto for hosting 
our 2002 Idea House. 





@ 2002 IDEA HOUSE SPONSORS 
Automobile: GMC: www.GMC.com 


Bed & Bath Linens: 
Fieldcrest: www.royalvelvet.com 


Cabinets: Timberlake Cabinet Company, 
www.timberlake.com 


Carpet & Area Rugs: Karastan: (800) 234-1120 


Decking, Painted Arbor/Fencing: 
Trex Decking and Railing: (800) BUY-TREX 


Grill: Vieluxe: www.vieluxe.com 

Heating, Air Conditioning: 

Lennox Industries: (800) 9-LENNOX 
Kitchen Appliances, Cookware, Cuilery: 
KitchenAid, www.kKitchenAid.com 
Landscape Plants: 

Monrovia: www.monrovia.com 

Laundry Appliances: 

Whirlpool Corporation: www.Whirlpool.com 
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Paint: Kelly-Moore Paint: 
www.kellymoore.com 


Roofing: CertainTeed Corporation: 
www.certainteed.com 


Stone Countertops & Surfaces: zi 
Alpha Granite & Marble: (800) 510-2572 | 


Termite Elimination System: 
The Sentricon System: www.sentricon.¢ 


Tools & Hardware: Orchard Supply 
Hardware: (888) SHOP-OSH 


Windows & Patio Doors: 
Pella Corporation: (888) 84-PELLA 


@ 2002 IDEA HOUSE CONTRIBU 


Contributors, Subcontractors, and 
Other Services 


Artwork: HANG: (650) 752-0250 


Audio/Video Systems, Security, & Specialij Su 
Wiring: Golden Pacific Systems: . 
(888) 371-9177 _ 
Automobile Dealer: Menlo Park Buick 
Pontiac GMC: (650) 326-4100 


i, 
Bamboo Trees & Stalks: Bamboo Giant * 
Nursery: www.bamboogiant.com 


Bath Hardware: Restoration Hardware: » 
www.restorationhardware.com 


Brick: H.C. Muddox: (800) 776-1244 


Carpet & Area Rugs Dealer/Installer: 
Interiors & Textiles: (650) 493-1700 


Ceiling Fans: Be (re 
Casablanca Fan Company: (888) 227-2 Bin) 


Ceramic Plates & Platters: ss 
Marsha Klein Studio: (707) 935-1207 | ico 


Cleaners: One Source: (408) 745-75755 


Closet Systems: 
California Closets: (800) 2-SIMPLIFY 


Clothing: Coldwater Creek: 
www.coldwatercreek.com 


Concrete & Recycled Glass Countertops Ml 
Counter Production: (510) 843-691 6g mH) 


Driveway Paver Installation: ann 
Maxicrete: (707) 422-7994 


Driveway Pavers: Basalite Concrete | bi 
Products: (800) 266-3670 » irthe 


Drywall: M & B Drywall, (408) 270-689MnF 
Electrical Contractor: Electrical Service) 
Company: (408) 265-2850 

Exterior Railings, Historic Window Resto 
Bay Area Metro Builder: (415) 970-107 
Fabric Panel Material: Carnegie/Xorel — 
Surfaces: www.carnegiefabrics.com — 
Finish Grading, Drains: Pacheco Tracto 
Service: (408) 262-4203 
Fireplace: Lennox Hearth Products: | 
www.lennoxhearthproducts.com q 
Fireplace Installation, Insulation: Coast# 
Building Products: (925) 671-8111 
Flooring-Bamboo: Tico Bamboo: | 
(408) 436-7940, www.TicoBamboo.cey 
Flooring-Linoleum: Marmoleum by Fo! 
Linoleum: (866) MARMOLEUM 
Flooring-Rubber: Eco Surfaces y 
by Gerbert Ltd., www.gerbertitd.com —§ 
Flooring & Tile Installation: . 
Peninsula Floors: (800) 326-1297 


Foosball Table: 
Sequoia Billiard Supply: (650) 571-81 
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1g, Exterior Trim: 

‘ds Construction Group: (209) 832-0485 
ure, Accessories: 

n Within Reach: www.dwr.com 
Alien: (800) 228-9229 
Emeryville: www.IKEA.com 


lk—The Furniture Idea: 
norwalkfurnitureidea.com 


Alto Furniture: (650) 325-2914 


n Wall: 
‘te Concrete Products: (800) 350-5866 



















skey Special Effects: (800) 345-4530 


fatted Landscape Structures & Metalwork: 
0: Arts: www.LMNOarts.com 


)Office Furniture: 
He Studio: (650) 321-4430 


installation: 
Narcucci: (650) 347-2151 


use Parking: 
% Country Village: (650) 325-3266 


Door Hardware: Schlage Lock Company: 
ichlagelock.com 


» Doors: 
Doors: www.trustile.com 


) Plants & Pots: McLellan Botanicals 
3); Fisher Nursery (other houseplants); 
'Pottery (ceramic pots); Nurserymen’s 
nge (metal pots); available at Orchard 
Hardware: (888) SHOP-OSH 


bn System: 
vo Company: www.toro.com 























Landscape/Hardscape/Garden Structures 
installation: Gomez Landscaping: 

(650) 368-1278 

Lighting Manufacturers: Access Lighting; 
Illuminating Experiences; Minka-Lavery; 
Progress Lighting; Tech Lighting 

Lighting Supplier: 

Thomas Lighting: (650) 508-0306 

Mailbox: 

Custom Home Accessories: (800) 265-0041 
Mantel: California Mantel: (916) 925-5775 
Millwork, Trim, Doors: 

Cary Construction: (925) 455-0620 

Natural Fiber Pillows: Flourish International: 
(925) 778-8555, www. flourishinternational.com 


Organizational Systems & Accessories: 
The Container Store: 
www.containerstore.com 


Outdoor Low Voltage Lighting: 
Vista Professional Outdoor Lighting: 
(805) 527-0987 


Paint Contractor: 

RMC Painting and Restoration: (650) 342-3993 
Plumbing Installation: L Jaguar Plumbing: 
ljaguar349@aol.com 

Recycled Glass Balls: 

Glass Garden: www.landscape2go.com 


Recycled Wood Bench: 
Joinery Structures: (510) 451-6345 


Redwood Fencing: 
Sierra Lumber & Fence: (408) 286-707 1 


Roofing/Siding Installation: 
Old Country Roofing: (707) 864-5557 








TAKE A VIRTUAL TOUR 
of all the rooms and spaces in the Idea 
House, on www.sunset.com. A detailed 
room-by-room resource guide is available 
within the virtual tour. 
Saag ee ne dengan aaa age 
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Sheet Metal, Gutters: 
Atlas Heating & Ventilating: (650) 873-7000 


Shower Door: 
Western Shower Door: (510) 438-0340 


Solid Surface Countertops: 
Caesarstone: (408) 971-8434 


Specialty Cabinets: Heartwood Cabinets 


Stair Railings: Simmons Stairways: 
www.simmonsstairways.com 


Stone Slab Fabrication & Installation: 
Take It For Granite: (408) 971-8434 


Structural Steel: 
RPM Steel Fabrication: (650) 327-4432 


Tile: 

Alpha Granite & Marble: (800) 510-2574 
Country Floors: (415) 241-0500 
DALTILE: www.daltile.com 

Walker Zanger: (877) 611-0199 

Trees: Pacific Nurseries: (650) 755-2330 


Wall Glazes: Alfie Holmes Painting & Faux 
Finishing: (650) 348-3780 


Window Coverings: 
Custom Creations: (650) 591-7131 


Wine: Fetzer Vineyards, www.fetzer.com # 








"HAVE CHOICES IN GARAGE DODR SYSTEMS. 


lead Door Corporation offers you the broadest selection of garage door 


| products, incliding many styles of insulated and non-insulated doors, 
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| or the Overhead Door brand ribbon for reliable products and 


Raa 


LI8. 
CLL: 


SLE 
ODODE. 


y% 
y 
we 


04 


elds ei 
we 7 
SSS 


| Lae 
1-800-929-DOOR 


www: OverheadDoor.com 
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ai ower toothbrushes are not created equal. 


Sollee Meee eculeteRol omelet VAM Ee MOREOCT D 
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other leading power toothbrushes to create dynamic cleaning action. Sonicare | 
cleans so effectively it naturally whitens 
WHITER, HEALTHIER teeth by removing 80% of coffee, eed ii: 
recmnaeons, | sonicare 
GUARANTEED. tea and tobacco stains. Ask your 4 


dentist or hygienist about Sonicare. the sonic toothbrush 





www.sonicare.com - AOL Keyword: sonicare 








Directions 
Clean the candle- 
sticks thoroughly 
with soap and 





water. Remove any 
caked wax by 
putting the candle- 
sticks in the freezer 
to make the wax 
brittle enough to 
chip away; then use 
a hair dryer to melt 
































off any excess. 
When the candle- 
sticks have cooled, 
use a bristle or foam 
brush to paint them. 
It may take several 
coats to obtain the 
finish you desire. 





To make a pleas- 
ing collection, 
group the candle- 
sticks by shape as 
well as color. Vary- 
ing heights and 
sizes will make the 
candlesticks look 
like they belong 
together if they 
share common 
shapes. Groups of 
three or five work 
well on a coffee 
or console table; 

pairs are 
appropriate 
for a narrow 
























y garage sale or flea market has them: Candle- Before (right), 





at, because they are missing a mate or have a candlesticks were mantel. 












-perfect finish, have been put out to pasture. well-worn and 
a quick coat of paint gives these oddballs a styl- tarnished. | 
w look, especially when grouped with others. After (above), 
ck is to use paint that has metal flakes in the they were easily | WIth 
@ech as Blackened Bronze, a water-based paint by revitalized with Wl 
Options, available from craft stores. This metallic paint. ! 


the candlesticks look like they have been re- 
rather than repainted. 

lpaint can be used on wood, glass, ceramic, and 
andilesticks. When coated the same shade, they 
p a family and can be grouped into an interesting 
jon. — Mary Jo Bowling 
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HOME: GOorDE 


Color squares for 
the shower 


g Interior designer Tish Key made this small bath 
work for adults and kids by taking a fresh approach 
to the shower curtain. Large blue and yellow green 
squares of polyester fabric, which play off the 
room’s dominant hues, are sewn together in a giant 
quilt block. The simple elegance of the rectilinear 
pattern makes the curtain resemble a window cover- 
ing and draws the eye up to the ceiling, helping the 
small room feel spacious. 

DESIGN: Tish Key Interior Design, San Francisco 
(415/359-1470) — M. J. B. 
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Perceived space 
@ This small bedroom in a 900-square-foot house 
feels larger than it is because of clever door and 
window ideas. Sliding translucent panels are used 
as closet doors to create the perception of open- 
ness and to eliminate space lost to door swings. 
The long, horizontal clerestory window captures 
light and views of the surrounding trees without 
sacrificing privacy. The window’s placement up 
high also maximizes wall space, providing flexibil- 
ity for placing furniture in a small room. 
DESIGN: Roger P. Kurath, Design 21, Los Angeles 
(310/574-8805) and Vance Lorenzini, Lorenzini 
Design, Hollywood, CA (323/469-0203) 

— Jil Peters 
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PRODUCT 


A better gallon paint can 


Dutch Boy Paint’s new Twist & Pour container makes painting easit 
The all-plastic gallon container has a twist-off lid, a built-in pour ofl 
to reduce spills and drips, and an easy-to-grasp side handle that le 
you shake the can to remix the paint. When painting’s all done, the 
screws back on to make an airtight seal that helps extend the life ¢ 


unused paint. The can comes with Dutch Boy’s Dirt Fighter brandy 


interior and exterior paint. Call (800) 828-5669 or visit www. 
dutchboy.com to locate a dealer. — Peter O. Whiteley # 
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THESE ARE BUT A HANDFUL OF THE CHARACTERISTICS YOU 
WOULD EXPECT FROM CERTAINTEED’S LANDMARK TL.™ 


DISTINGUISHED BY THREE LAMINATED LAYERS OF 
THE INDUSTRY'S MOST DURABLE ROOFING MATERIALS, 
LANDMARK TL GOES. ABOVE AND BEYOND THE CALL OF 
DUTY, OFFERING YOU EXCEPTIONALLY STRONG AND 
PLT sca Vaan hr ames Tt STYLED WITH THE 
Res ie 7 ae WOOD SHAKES. AND WHEN 
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gw Out of the attic 


A Seattle couple came to architect Eric Cobb 
while they were expecting their third child. 
They desperately needed an office that would 
allow the father to work at home but be 
removed from family activities. The attic was 
the only undeveloped space. The steep pitch 
of the roof allowed an adult to stand only in 
the center of the space. Plus, code restric- 
tions wouldn't allow them to raise the roof. 









Cobb designed what is essentially a desk- 
size dormer with windows on three sides. 
The popped-up roof allows just enough room ) 












to stand and is made of translucent panels, 
so the space is suffused with light. The desk- | b 


top spans the space. Cobb compares itto | 





an airplane cockpit. Storage drawers are built if 
in below the work surface. 

DESIGN: Eric Cobb, E. Cobb Architects, | 
Seattle (206/287-0136) | 


mw Under the stairs 
Architect Dan Nelson saw hidden 
potential under the stairs of this 
Camano Island, Washington, house. 
Though just over 3 feet wide and 





4 feet long, there is room for a desk, 





computer, and a telephone. Spot- 





lights move in a track that’s mounted ! 





diagonally, following the angle of the 
stairs overhead. Shelves hold videos 





and books to be enjoyed in the adja- 
cent family room. 
DESIGN: Dan Nelson, Designs 








Northwest Architects, Stanwood, 
WA (360/629-3441) # 


































CONTRIBUTION TO THE CULINARY ARTS: 





Our side-to-side diverter button was 
designed for easier use, then aggressively 
tested by switching from stream 
to spray 50,000 times. 























— Relentlessly scrubbed with over 100 
household cleaners, our patented ByMance 

Stainless finish is fully prepared to stand 
up to everyday use and abuse. 











— Our 59" metal hose is tested to endure 
_ twice the normal household water pressure, 
ensuring a strong, long-lasting hose. 








For a free product catalog and faucet buyer’s guide, as well 
as information on model 470-SS pictured here, call 
1.800.345.DELTA (3358). Or visit www.deltafaucet.com/po3. 
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Beautifully Engineered.” 




















{ih | 
HI | 
| HOME: WESTERN EYE 
| 
| 
| 
| 
1 I 


_ Furniture 
H onthe go 


Wheeled pieces can give 
small rooms flexibility and 
a sense of spaciousness 











Hi By Jil Peters 


n our mobility-oriented culture, 
: it seems only natural that rolling 
tl furniture play an important part. 
i}! Easily rearranged as needs change, it 
| 
| 
| 





provides flexibility. Casters make 
even the heaviest household items 
easy to move for cleaning and can 
allow furniture to play dual roles. 

We found a particularly compelling 
example in the tiny, 600-square-foot 
house near Portland that architect 
Jerry Waters designed for his wife, The 3- by 6-foot dining table seats the family comfortably and can move outsid 
Anna, and their two daughters, Edna 
and Riley. You know warm weather Until cool weather returns, they eat square footage: kitchen, living 























Design Within Reach) is the key 
ment that drives the design. It ci 





has arrived when the 10-foot-tall breakfast, lunch, and dinner outside. dining areas are combined in 
| doors fly open and the family rolls the Waters designed the house to be — space. The custom-designed 
| dining table out into the landscape. __ flexible and efficient within minimal (similar examples can be fou 


| Rolling stock Red casters anda pushed beneath the steel couny 
LM Furniture on casters is cropping green-and-white freeing up extra living space— 

up everywhere. Here are a few top give this table not needed. And when the surr¢ 
| | of our favorite sources: ; from Swerve ing meadow—which grows rigi 
| a playful look. to the house—is used as the di 





Bookshelf is from room, the house feels airy inde 
HI I Design Within The table’s industrial casters 4 
| Reach. absorb the 12-inch drop frop 
threshold to the ground ou 
eDesign Within Reach (800) 944-2233 or www.dwr.com “Because it is stainless steel,| 
I elkea (800) 434-4532 or www.ikea-usa.com dew does not bother the tabh 
| eOriac Design (866) 466-7422 or www.oriacdesign.com ofientleavedib outsiclanmnrhie ae 


eSwerve (877) 644-1898 or www.swerveco.com i 5 
time for up to a week at a time,} 


If you want to put wheels on an existing piece of furni- Waters, who points out that sta 


ture, you can find casters at hardware stores, home \ k ‘sean 
centers, and the following sources: Seen eS ee tO ae 


*Outwater Plastics (800) 631-8375 or well: It’s more versatile and dvj 
www.outwater.com than wood, and it’s easy to clea} 


Woodcraft (800) 225-1153 or www.woodcraft.com DESIGN: Jerry Waters, Architect, | 
land, OR (503) 314-1544 @ 
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Grace) 


JUST IMAGINE” 


Satina™ finish 


THE CONQUEST OF 
mS 


Imagine the beauty of stainless 
steel without the smudges. 
Introducing ‘Satina™ stainless- 
look finish from Whirlpool®. An 
innovative finishing process 
tela Tete) a MT MEd 
a CET MrT UeL La T-L ye 
for special cleaners. Plus, it 
matches all your other stainless 
steel appliances. Now available on 
Crean itll eater ee 


A @Registered trademark/TM Trademark of Whirlpool, U.S.A. 
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HOME’: BE RO RE .4°AFRER 


Quick fix 


Paint and plaster helped brighten this dining room 


By Mary Jo Bowling 


Before, the knotty pine wainscoting 
looked dingy and cut the space into 
two sections. After, white plaster, 
paint, and Roman shades create a 
lighter, contemporary air. 


t's a common problem: How do 

you lighten up your dining room 

without making a lot of costly 
changes? Interior designer Jeffrey 
Marks provides some useful lessons 
at his own house, where a low ceil- 
ing, dowdy wainscoting, and old- 
fashioned shutters made the room 
feel cramped and tired. 

His palette of materials maximizes 
daylight and creates a glow that blurs 
the boundaries of the room, thereby 
making it seem more spacious. High- 
gloss—and highly reflective—white 
marine paint covers the wainscoting 
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and ceiling. Walls are white pj 
and the shutters have been ref 
with elegant Roman shades mz 
white linen. Marks darkened ety 
floor with an ebony stain to aj 
the space. gy 
He used a similar palette of 
furnishings: The same white 4 ae al 
freshens the chairs; seats, table} 
and chandelier (with parchigij) 
shade) are yellow, while the taby 
is dark to echo the floor color. 
DESIGN: Jeffrey Alan Marks ia 
Angeles and La Jolla, CA (31 
2222 or www.jam-design.com) 
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are also shelves that fold away Te US 


room to maneuver. It’s the conquest of space. Enjoy the view. 
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More than ever before, Americans 
want their homes to be comfortable 
| and tranquil - a place to escape from 
the chaotic world. 


| | Today, home décor is about emotional 
| comfort, as well as physical comfort. 

Uncluttered surfaces and colors 

reflective of homeowners’ 

| i personalities have become 
| popular in the quest to 

| create a calming, relaxing 





atmosphere. Items that 
are pleasant to the 
touch, such as fluffy 
pillows and plush velvety 
fabrics, soften the 
realities of our busy lifestyles. 


| 
| Carpet is one of the easiest ways to 
i | create serenity and peace within a 
I home. The soft surface of carpet 
| | enhances any room by providing a 
| | warm, welcoming place to relax, 





entertain or enjoy family time. It also 

| absorbs the sound from televisions, 

| computers and other entertainment 

HI | devices. And after a long day, nothing 
| feels better on bare feet than shuffling 
| | across a lush, thick carpet. 












richness of the Santa Barbara4 


Chilling in stone pavers to pop out. The ? 


water creates just enough souj 


i 


the garden create a cool and refreshing 4 







il DuPont™ STAINMASTER® carpet with 

i Tactesse® fiber is exceptionally 

luxurious and soft. More than 180 

| styles are available in a variety of 

elegant patterns, such as saxony, 

| frieze and loop. DuPont 

STAINMASTER® carpet with Tactesse® 

fiber also provides unprecedented 

| | durability against matting and 

| crushing. All DuPont™ STAINMASTER® 
carpet features the Advanced Teflon® 
Repel System, which helps repel dirt, 

_ Spills and soil 





sphere. The space engages 4 
senses as the gentle gurgle is a} 
panied by the scents of nearby { 
into a cool gathering spot der and Corsican mint. Taste 

ered as well: A basin at the foul 


By Jil Peters ; * 
top creates an ideal spot for cy 






A watercourse turns the patio 














n existing rear retaining wall summer drinks. 
and a new elevated water- DESIGN: Nicholas.Budd.Duttony 
course and spillway define tects, Los Angeles (323/653-0228 
this distinctive backyard entertaining 



















_ For more in ‘ov mationxor, i id 
to if —— space. They echo similar features 

















Geter or DuPontMasterStore found in Mediterranean gardens and 
deat 4 Ts 


call 1-800-4-DuPoyeorpisit 
www. Stainmaster.cowm 





brought to the West during the early 
20th century. 
Both the wall and the fountain, 














which incorporates a built-in bench, 






are made of pigmented stucco. The 






creamy yellow color complements 






the adjacent plants and allows the 
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he Next Level 
Up of DuPont 

‘ Stainmaster® 
Carpet. 





There are some things in 

life you'd sooner forget. 
Fortunately, Stainmaster® 
has the DuPont 
Advanced Teflon repel 
system. This technology 
actually pushes away 
liquid, soil and stains 
from the carpet fibers. 
Which means not only 
will DuPont Stainmaster 
virtually eliminate most 
soil and stain problems, 
it will also keep its true 
beauty longer. 





In fact, tests show that 
Stainmaster carpets 
stay 40% cleaner. 


So you can forget 
those little accidents 
and remember why you 
bought a Stainmaster 
carpet in the first place. 
For more information 
on DuPont Stainmaster 
carpets, visit your local 
retailer or call us at 
1.800.4.DUPONT. 


Wwww.stainmastercarpet.com 





< STAINMASTER’ 


carpet 


Stainmaster is a DuPont registered trademark 
Teflon is a DuPont registered trademark 
©1999 The DuPont Company 



























































































































































































































Personalize your child’s toy chest by turning it into a bus. 


School bus toy chest 


To an unfinished chest add casters, frames, paint, and reflectors 


By Peter O. Whiteley 


he biggest toy in Dusty Moses’s toy chest is the chest itself: It resembles 

a school bus. The chest—from an unfinished furniture store—has been 

painted, and decorated with reflectors and picture-frame “windows” 
that hold enlarged photographs of his mom and dad and brothers and sisters. 
It even rolls. And it definitely stops for teddy bears. 


VES Awe ei @) us), ele 


TIME: The project requires minimal 
woodworking skill and should take about 
two hours, not including painting time. 


COST: Look for a toy chest with a mini- 
mum of detail. The one we used had 
one raised side panel and cost $130. 
Additional supplies will be about $40. 


MATERIALS 

e Toy chest 

e Wood filler 

© 30 1'%4-inch round-top wood screws 
e 5-foot-long 1-by-4 

¢ Wood glue 
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e 2-inch finishing nails 

e 4 furniture casters with flat bases 

e 4 feet of handrail 

¢ 8 black picture frames for 5-by-7 prints 
e Sandpaper 

e 1 quart gloss yellow paint 

¢ 1 pint gloss black paint 

e Reflectors (for headlights and taillights) 


TOOLS 

e Screwdriver e Nailset 

e Saber saw ¢ Electric drill 
Compass set e Paintbrush 
e Hammer e Ruler 


MUFFY KIBBEY 


Directions 
1. Since we wanted the picture-f 







windows to mount to a smooth! 
face, we reversed the chest lid ar} 
mounted the hinge so the side ce 
chest with the raised panel will! 
the wall when the bus is parkec! 
used wood filler for old hinge hi 
2. To provide a surface on while 
mount the casters, cut and s 
lengths of 1-by-4 to the botto 
the chest 6 inches in from each 
Stop the boards *%4 inch short ¢ 
chest’s outside edge to allow : 
for the big bus “tires” (curved f 
of wood) that will screen the ca 
You may have to add a ledger te 
port the 1-by-4. 

3. To make the two tires, set aj 
pass for an 8-inch circle, thet 
each one, draw a 3/%-inch-tall a 
the 1-by-4. Cut out both shapess 
center, glue, and nail each to thi 
of a 1-by-4 crosspiece. 

4. Attach casters to 1-by-4 crossp | 

Note that the casters should e¢ 
the chest about 3’ inches o¢ 
ground to make room for the tit 
5. Cut two bumpers equal t 

width of the chest from the ha 
stock. Round ends slightly. 

6. Center and drill a hole at th 
and bottom of each picture frag 
7. Sand, then paint exterior of) 
yellow. Paint the frames, the til 
the 16 screws, the bumpers, ail 
wheel shapes black. 

8. After paint has dried, 
bumpers to front and rear with 0) 
from the inside of the chest. |) 
space and screw picture frames) 


at front and rear ends and fouti 


1 
. 


! 


the room-facing side—so they’ 
inch from the top of the chest. J 
9. Glue on reflectors to siti} 
headlights, turn signals, and 


lights. (Optional: Add al 
| 


it 
tape and rub-on letters. Paint ¢/§¥, 
the chest’s inside.) | 

10. Use a photocopier to bl , 
photographs so the head sizes: 
equal. Remove frames, cut p’ 
to fit inside, and reattach. @ 




















h 12-31- 02. Offer cannot be combined with 
oF trade discounts, One discount per visit. 


The combing technique produces lines and 
stripes of varying widths, dependant upon the 
combing tool used, which can create many 
designs and decorative patterns. The combing 
process is simple, a comb with flat teeth is 
pulled across a faux finishing glaze while wet 
which lifts the glaze revealing the base color. 
Experiment with different color combinations, 
transparent, opal or even a metallic glaze to 


find a look that suits your decorating needs. 


1, Prepare your wall for painting. 


When wall is prepped, paint 
wall with base color. Use as 


_ many coats as needed or until 


desired coverage is met. Let 
the base coat dry thoroughly. 


2. Cover the area with a thin, — 
even layer of faux finishing - 


glaze. With both hands, apply 
even pressure as you pull 
comb firmy in an arch shaped — 
pattern. Overlap and change | 


he the Kelly-Moore paint SNe: 
_ Magazine's, Palo Alto Idea Hous 


sending for" postcard Ta) this Thi] 
Magazine. 

























































Tuscan Summer Supper 
Prosciutto-wrapped Breadsticks 
ee Zucchini Timbales (Timballi di Zucchini)* 
Grilled Steak on Arugula (Tagliata ai Manzo)* 
Roasted Vegetables (Verdure al Forno)” 
Crusty Bread with Olive Oil 
Seghesio Sangiovese or Zinfandel 


Ht Grandmother’s Custard Torte 
NH | (Torta della Nonna)* with Sliced Peaches 
or Berries 
or 
Almond Biscotti 


Vin Santo and Espresso 









“Recipe provided 





luicy rare steak, served 








I ae 6 yughter and wine at the table; wrap breadsticks 
jutto for a delicious, simple starter. 
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bring Tuscany home 


imple late-summer supper with friends makes the most of Italian flavors 


nda Lau Anusasananan e Photographs by James Carrier * Food styling by Karen Shinto 


'y’s charms—its people, its art, and especially its 
tend to cast a spell on visitors, and San Franciscans 
ald Frediani and Renata Gasperi are no exception. 
rve been captivated by this seductive land, which 
ive visited 14 times in the past 25 years. They go to 
d time with family and tend a small inherited house, 
most of all for the cuisine of their Italian heritage. 
ediani, the cook of the pair, records each meal in his 
diary. Back in California, he recreates dishes for en- 
Jastic guests. This Tuscan menu draws inspiration from 
al Frediani and Gasperi had at La Grotta in Montepul- 
. It shows off fresh ingredients naturally and simply. 













filled Steak on Arugula 


AND COOK Time: About 1 hour 

is: You can slice the artichokes up 
hour before serving; if you can’t 
Waby artichokes, omit them. Buy a 
of parmesan cheese larger than 
ed (at least 4 oz.) so you can shave 
‘from it. Drizzle the steak with a 
in or other peppery olive oil. 

S: 6 to 8 servings 


olive oil 


| tablespoons lemon juice 


About 5 tablespoons extra-virgin 


2 tablespoons balsamic vinegar 
ounces (2 qt.) baby or bite-size 
pieces rinsed and crisped 
arugula leaves or tender 
watercress sprigs 
Salt and fresh-ground pepper 
About 2 ounces parmesan 
cheese (see notes) 


This summer supper for 6 to 8 comes together easily— 
each course can be made ahead (see “Time Plan,” page 
148) or finished while guests relax around the table. Offer 
breadsticks wrapped with thinly sliced prosciutto as an 
hors d’oeuvre, then unmold zucchini timbales and grill a 
big steak, rare and juicy, the way the Tuscans like it. Harvest 
vegetables, roasted until sweet, go alongside. The meal 
comes to a leisurely close with wedges of custard-filled 
torta or purchased almond biscotti served with vin santo, 
a sweet golden dessert wine, or espresso. From start to fin- 
ish, this simple menu brings the enchanting flavors of the 
Tuscan countryside into your own home: Mangia bene! 





and trim off any remaining dark green. 
Cut artichokes in half lengthwise and, 
if the center is fuzzy or prickly, scrape 
out. Drop artichokes in lemon water as 
trimmed. Lift artichokes out and slice 
paper-thin in food processor, with a 
hand guard on a box slicer or mando- 
line, or with a sharp knife. Return slices 
to lemon water. 

2. Rinse beef and pat dry; trim off 
excess surface fat. Rub 1 tablespoon 
olive oil all over steak. 

































































Ounces baby artichokes (each 
about 2 in. wide; see notes), 
optional 


boned beef top loin steaks or 
| 1 sirloin steak (2 in. thick; 2'/2 to 
3 Ib. total) 


1 
\ 
| 5 
| 


1. In a large bowl, combine 1 quart 
water and the lemon juice. Rinse 
artichokes. Starting with lower, outer 
petals, snap off and discard leaves near 
bases, down to those that are half 
green and half yellow. Slice green tops 
off cones. Cut stems flush with bases 


3. Set steak on a barbecue grill over a 
solid bed of medium coals or medium 
heat on a gas grill (you can hold your 
hand at grill level only 5 to 6 seconds); 
close lid on gas grill. Cook, turning 


(Continued on page 146) 
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ENVOY ><& WE ARE PROFESSIONAL G} 


Say 
COED 
eas 
aaa ree aD OS CO Tea sl aoe Oe 


FROM PROFESSIONAL 


Ua oat a lOO Lee SL SL DDO Le Ta é 
aaa 


GRADE SUVs. 
STEEL FRAME FOR A SMOOTH RIDE AND A BEST-IN-CLASS 270 HP ENGINE IT ALL PROVES ONE THING. WH! * 


a 





"Based on GM segmentation. Excludes other GM 
- ©2002 General Motors Corp. All rights reserved 


PROFESSIONAL GRADE, YOU'LL NEVER HAVE TO ROUGH IT ON THE 


INSIDE. NO MATTER WHAT SEAT YOU'RE IN. THE GMC ENVOY XL. 





THE GMC ENVOY. 
MOTOR TREND 
SRM ML Ta UMAR aa ea Tana La OT a pedi chispictiger 
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BELOW: A carafe of vin santo 
makes a sweet ending. 

RIGHT: Zucchini timbales offer 
the flavor of fresh herbs. 






- 
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once, until rare (red to pinkish red 
in the center and pale pink near 
the surface; cut to test or insert a 
thermometer in center of thickest 
part—it should register about 125°), 
12 to 16 minutes total, or medium-rare 
(pinkish red in center, gray near 
surface, 135° in center), 16 to 20 min- 
utes total. Let rest in a warm place for 
about 5 minutes. 


4. Meanwhile, in a large’ bowl, mix 
1 tablespoon each olive oil and 
balsamic vinegar. Add arugula and 
mix gently to coat. Arrange arugula on 
a large platter. To the bowl, add 1 
more tablespoon each olive oil and 
balsamic vinegar. Drain artichoke 
slices well and add to bowl; mix 
gently. Add salt and pepper to taste. 
Spread artichokes and dressing evenly 


over arugula. 


5. Cut steak crosswise into /%-inch- 


thick slices and arrange, slightly over- 
lapping, on arugula. Sprinkle lightly 
with salt and pepper. With a vegetable 
peeler, shave curls of cheese onto 
steak. Drizzle with 2 tablespoons olive 
oil; offer more oil to add to taste. 

Per serving: 283 cal., 60% (171 cal.) from fat; 
26 g protein; 19 g fat (5.4 g sat.); 1.6 g carbo 
(0.5 g fiber); 177 mg sodium; 66 mg chol. 
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Zucchini Timbales 


PREP AND COOK TIME: About 1 hour 
NoTES: If making up to 1 day ahead, 
prepare through step 5; cover and 
chill. Let warm to room temperature 
and unmold. 

MAKES: 6 to 8 servings 


About 12 ounces crusty Italian 
or French bread 


3 pounds zucchini 
/s to 2 cup olive oil 
3 cloves garlic, peeled and minced 


12 tablespoons chopped fresh or 1/2 
teaspoons dried oregano leaves 


About '2 teaspoon salt 
About 4 teaspoon pepper 
/2 Cup grated parmesan cheese 
4 firm-ripe tomatoes (6 oz. each) 


Fresh oregano sprigs (optional), 
rinsed 


1. Cut bread into '2-inch chunks. In a 
food processor or blender, whirl into 
coarse crumbs; you should have ” cup. 
2. Rinse zucchini and trim and discard 
ends. Cut into 's-inch-thick rounds. 

3. In a 5- to 6-quart pan over medium 
heat, stir bread crumbs often until 
golden and crisp, about 5 minutes. 
Pour into a bowl. 

4. Add 3 tablespoons olive oil to pan 
and increase heat to medium-high. Stir 
in zucchini, garlic, chopped oregano, 
’2 teaspoon salt, and 4 teaspoon 
pepper. Cover and cook, stirring occa- 
sionally, until zucchini begins to soften, 
about 5 minutes. Uncover and stir 
often until zucchini is browned and 
soft when pressed, 7 to 10 minutes 
longer. Remove from heat and stir in 
toasted crumbs, the parmesan cheese, 






{ 
and more salt and pe} 
to taste. } 


































5. Generously oil sil 
eight ramekins ('/2- to 7 
size) with 1 tables; 
olive oil. Divide zuc| 
mixture evenly ar 
ramekins and _ pres 
firmly. Let stand at 4) 
temperature at least 5 
utes or up to 4 hours 
notes). 

6. Rinse and core toma} 
cut crosswise into V4. 
thick slices. Arrang| 
tomato slices on eack 
to 8 salad or dinner f} 
Run a knife around i 
edge of ramekins and | 
zucchini timbales 
tomatoes; if necessa: 
each ramekin and 
together and shake gently to reley 
desired, garnish with oregano s 
Add more salt and pepper to taj 
desired, drizzle a little olive oi) 
tomatoes to taste. 
Per serving: 153 cal., 65% (99 cal.) from | 
5.2 g protein; 11 g fat (2.2 g sat.); 12 g ae 
(2 g fiber); 281 mg sodium; 4 mg chol.| 
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Roasted Vegetables | 


PREP AND COOK TIME: About 1 
and 20 minutes 
MAKES: 6 to 8 servings 


1 eggplant (1 |b.) 


2 pounds crookneck or patty 
squash 


3 red bell peppers (8 oz. ea¢ 


2 fresh rosemary sprigs (5 it] 
each) or 1 teaspoon dried 
rosemary 


2 pounds red thin-skinned | 
potatoes (2 in. wide) 
VY. cup olive oil 


About 2 teaspoon salt | 


About 4 teaspoon pepper 


1. Rinse eggplant, squash, bell pg 
and rosemary sprigs. Scrub pe 
Trim and discard ends of e¢ 
and squash. Stem and seed be 
pers. Cut eggplant, squash, ai 
peppers into 11-inch chunlj 
potatoes into halves. Combin 
tables, rosemary, olive oil, 2 te¥ 
salt, and “4 teaspoon pepper it} 
by 17-inch roasting pan (2 to | 
deep); mix well. é 
2. Bake in a 400° regular or cor 4 
oven, stirring occasionally, 4 
potatoes are browned and 
when pierced, about 1 hour. Mc (@# 
a large platter. Add more s/ 
{ 


4 





prida’s Natural® Premium orange juice is made just from our fresh oranges, not from concentrate. And it's the 


' 

tly leading brand owned by a small co-op of growers, so only our personal best goes into every carton. 
iM : 
Nit us at floridasnatural.com. We own the land, we own the trees and we own the company: 


Florida's Natural Growers, a division of Citrus World, Inc., based in Lake Wales, FL ©2002 
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BELOW: Serve roasted vegetables 
family style. RIGHT: A custard torte 


pairs well with ripe fruit. 


pepper to taste. Serve warm or at room 
temperature. 

Per serving: 223 cal., 39% (86 cal.) from fat; 
4.3 g protein; 9.6 g fat (1.3 g sat.); 32 g carbo 
(5 g fiber); 159 mg sodium; 0 mg chol. 


Grandmother’s 
Custard Torte 
PREP AND COOK TIME: About 1% hours, 
plus 1% hours to cool 
NOTES: You can make this torte up to 
1 day ahead. Serve it with raspberries 
or sliced ripe peaches or strawberries. 
MAKES: 6 to 8 servings 


Ys cup granulated sugar 


’; cup all-purpose flour 
2 cups milk 
teaspoon grated lemon peel 


large egg, separated 


a 


large egg yolk 

Butter pastry (recipe follows) 
4 Cup pine nuts 

4 cup slivered almonds 
Powdered sugar 


1. In a 1'%2- to 2-quart pan, mix gran- 
ulated sugar and flour. Whisk in milk 
and lemon peel. Stir over medium-high 
heat until mixture boils and is thick- 
ened and smooth, 4 to 7 minutes. Re- 
move from heat. In a small bowl, beat 
the 2 egg yolks lightly to blend. Whisk 
about “4 cup of the hot milk mixture 
into the yolks, then whisk egg mixture 
into milk mixture in pan. Nest pan ina 
bowl of ice water and stir occasionally 
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until cool, about 10 minutes. 

2. Coat a 9-inch pie pan, including rim, 
with cooking oil spray or butter. Divide 
butter pastry into two portions, one 4 
of the total and the other 1%. Press the 
larger portion into a flat disk and place 
between two sheets of plastic wrap 
(about 15 by 15 in.; overlap sheets, if 
necessary, to make wide enough). Roll 
into a 13-inch round about '% inch 
thick. Peel plastic wrap off one side of 
dough; invert and center pastry over 
prepared pie pan and gently ease into 
pan. Peel off remaining plastic wrap. 
Trim pastry edges flush with rim. If 
there are any tears in pastry, press 
dough together to repair. Spread the 
cooled custard evenly in pastry. 

3. Gather pastry scraps and add to re- 
maining portion. Press into a disk and 
place between two sheets of plastic wrap 
(about 12 by 15 in.). Roll into a 10-inch 
round about '% inch thick. Peel plastic 
wrap off one side of pastry, invert, and 
center over pie pan. Peel off plastic 
wrap. Trim off excess dough flush with 
rim. With the tines of a fork, lightly press 
pastry edges together on rim. 

4. Beat egg white lightly to blend and 
brush pastry just to coat. Sprinkle 
evenly with almonds and pine nuts; 
press nuts lightly into surface. 

5. Bake in a 350° regular or convection 
oven until golden brown, 30 to 40 min- 
utes. Cool on a rack at least 12 hours 
before serving. When completely cool, 
cover and chill. Serve cool or cold. 
Shortly before serving, sift powdered 
sugar over the top. 

Butter pastry. In a food processor or a 
bowl, whirl or mix 2 cups all-purpose 
flour, 6 tablespoons sugar, and 12 tea- 










Time plan 

Since the zucchini timbales and 
roasted vegetables can be served} 
room temperature, the timing ont 
meal is relaxed. 

Up to 1 day ahead: Make custe 
torte and zucchini timbales. 


1] About 11/2 hours ahead: Roast 
vegetables and let zucchini timbag 
warm to room temperature. 

















_] About 1 hour ahead: Prepare a 
chokes. Wrap thinly sliced prosci 
around breadsticks; wrap airtight 





About 45 minutes ahead: If usir 
a charcoal barbecue, ignite briqu: 
Unmold timbales and arrange oni 
tomatoes. 














About 30 minutes ahead: If usin 
a gas barbecue, preheat grill. 


About 20 minutes ahead: Grill s 














About 5 minutes ahead: Dress* 
arugula and artichokes; slice ste 














Shortly before dessert: Dust tc} 
with powdered sugar; prepare fr 





spoons baking powder to blen 
’2 cup (4 oz.) cold butter, cut i) 
inch chunks. Whirl or, with a i 
blender, cut butter into flour r | 
until cornmeal-size pieces form 
large egg and 1 large egg yolk! 
or mix with your hands until! 
comes together. Shape into a ba’ 
Per serving: 423 cal., 45% (189 cal.) 1% 
10 g protein; 21 g fat (9.8 g sat.); 5C a 
(1.7 g fiber); 257 mg sodium; 146 mg i 



































JAMBALAYA FOR SIX OR CREME BRULEE FOR ONE? 
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‘NOW THERE'S A DISHWASHER 
THAT CAN TELL THE DIFFERENCE. 


Unita nice caer teh figure out the difference between a large load anda 

small one. Introducing NeTauvod =a sll (=a Ultra Wash® with SmartWash™ technology. 
The beautiful brainiac of dishwashers. The only eer a microchip that calculates é 

the size and soil level of every load. And uses just the right amount of eRe 


and energy to give you America’s cleanest dishes.* For more, call 
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SEARS 1-888-KENMORE. Or pick c brain at kenmore.com. 
A 


©2002 Sears, Roebuck and Co. 
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larmers’ market special 


sy and porcini pasta makes a beautiful autumn meal 


4 


hort of a roadside produce stand, farmers’ markets 
are about the most direct route fruits and vegetables 
7 can take from field to kitchen. And occasionally, two 
iree items appear in markets at the same time that 
her capture the beauty and earthiness of the harvest. 
early fall, porcini mushrooms and zucchini blossoms 
ust such a pair. Porcinis have two seasons a year— 
ig and fall—and zucchini squash, of course, are avail- 
in spades (and therefore the blossoms too) all sum- 
long in the West. But in the fall, they overlap. 

ef Matt Lyman of One Pico, at Santa Monica’s Shutters 
ie Beach hotel, takes full advantage of produce timing, 
pir g at the farmers’ market for the restaurant’s sea- 
# menu. When I trailed him through the market, he 
ed delicate young zucchini blossoms and fresh porci- 
hen later stirred the blossoms into pasta and shaved 
fushrooms over the top. Since the porcinis and the 
sh blossoms available aren’t always quite so delicate, I 
| the mushrooms and quarter the petals of the flowers. 


















Porcini—Zucchini Blossom 
Orecchiette 


PREP AND COOK TIME: About 30 minutes 


Notes: Zucchini blossoms are sold in 
some specialty produce stores as well 
as in farmers’ markets (often attached 
to the squash), and can sometimes be 
ordered there. But if you don’t have 
access to the blossoms, don’t shy away 
from this dish; it’s almost as tasty—if 
not as beautiful—without the flowers. 


MAKES: 4 servings 


1 pound dried orecchiette pasta 


1% cups zucchini blossoms 
(see notes) 


6 tablespoons extra-virgin olive oil 
tablespoons minced garlic 


8 ounces fresh porcini or 
common mushrooms, rinsed 
briefly, tough stem ends removed, 
and thinly sliced 


4 cup chopped fresh herbs such as 
mint and basil leaves and/or Italian 
parsley (choose one or a mixture) 


2 cups cherry tomatoes such as 
Sweet 100s (about 12 oz.), rinsed, 
stemmed, and halved if larger 
than *% inch 


Salt and fresh-ground pepper 


JAMES CARRIER; FOOD STYLING: BASIL FRIEDMAN 


Parmesan cheese curls (optional) 


1. In a 5- to 6-quart pan over high heat, bring 3 to 4 quarts 
water to a boil. Add orecchiette and cook, stirring occasion- 
ally, until barely tender to bite, 15 to 18 minutes. 


2. Meanwhile, rinse and drain zucchini blossoms; reserve 
about four blossoms for garnish. Pull petals from remaining 
blossoms and cut lengthwise into quarters; discard tough 
stem ends and other parts. 


3. Pour 2 tablespoons olive oil into a 10- to 12-inch frying pan 
over medium-high heat; when hot, add garlic and porcini and 
stir just until mushrooms are limp and liquid is evaporated, 
5 to 6 minutes. Stir in herbs and remove from heat. 


4. Drain pasta, reserving 1 cup cooking liquid, and return to 
pan. Add mushroom mixture, along with tomatoes, quar- 
tered zucchini blossoms, remaining /% cup olive oil, and salt 
and pepper to taste. Mix gently over medium-low heat until 
warmed through, 5 to 7 minutes. If pasta is too dry, add 
reserved cooking liquid as desired. Spoon into wide, shallow 
bowls and garnish portions with reserved whole zucchini 
blossoms. Top with parmesan curls if desired. 


Per serving: 643 cal., 32% (207 cal.) from fat; 17 g protein; 23 g fat 
(3.3 g sat.); 94 g carbo (5 g fiber); 20 mg sodium; 0 mg chol. 


— Sara Schneider 
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The Wine Guide 
Daring pairing 


By Karen MacNeil-Fife 


his is a wine story, 

but it starts with 

a fig—and with a 
woman named Sondra 
Bernstein, one of Califor- 
nia Wine Country’s dy- 
namic chef-restaurateurs. 
Bernstein owns the Girl 
& the Fig restaurant in 
Sonoma as well as the 
Girl & the Gaucho in the 
nearby hamlet of Glen 
Ellen. Bernstein (the 
girl”) is a passionate 
wine lover and isn’t 
afraid to admit she loves 
to eat. Her approach to 
creating satisfying meals © 
accompanied by delicious 
wines is a lesson for 
those of us faced with 
choosing wines to serve 
with our food. 

In 1997, when Bern- 
stein opened the Girl & 
the Fig (then located in a 
small bungalow in Glen 
Ellen) on the barest shoe- 
string budget, she “only 
had enough money for a 
small wine list,” as she 
puts it. It had just 14 
wines, and every one of 
them was a Rhone variety 
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Culinary calculations 


at all the great wine- 
makers who were being 
daring too, and they 
were making Rhone-style 
wines. It all fit perfectly.” 
In the beginning, cus- 
tomers looked at the list, 
furrowed their brows, 


(one traditionally grown 
in France’s Rhone Valley). 
“IT wanted food-friendly 
wines that were relaxed, 
comfortable, reasonably 
priced, and that felt right 
with our simple country 
dishes,” Bernstein ex- 
plains. “But I also 
knew that in opening 
my Own restaurant, I 
was being daring. 

I looked around me 


Bernstein’s ° 
advice 


Three great food 
matches—and the best 
Rhénes for your taste 

m Fig salad (arugula, 
toasted pecans, grilled 
figs, pancetta, and 
crumbled goat cheese) 
with Roussanne. Favorite choice: Sobon Estate. 

@ Grilled lamb chops in a Syrah wine reduction sauce with 
Syrah or Carignane. Favorite choice: Ballentine Syrah. 

@ Grilled pork chops with apple cider sauce and an 
apple-sweet potato gratin with a red Rhdéne blend. Favorite 
choice: Joseph Phelps Le Mistral (Grenache, Syrah, Mourve- 
dre, Alicante Bouchet, Carignane, and Petite Syrah). 


If you’re a... and you like ... TYcs. 
Sauvignon Blanc _ melon, fig, floral, and Roussanne 
drinker herbal flavors 

Chardonnay big, buttery whites Viognier 
drinker 

Merlot drinker soft, super-fruity reds Mourvedre 
Cabernet intense, rich reds Syrah (also 
Sauvignon drinker called Shiraz) 


If you find a simple calculator valuable in the kitchen, then you'll find the Kitchen Ci 
mem Pro invaluable. It not only adds, subtracts, multiplies, and divides, but it alg 
converts cups to tablespoons and ounces to grams, as well as performing | 
manner of other calculations. In addition, the Kitchen Calc Pro has a digital tim 
that can run while you adjust recipe proportions or serving sizes or calculate anyth® 
else. The numbers are large, and the calculator fits into a plastic sleeve that keeps 
clean in food-prep battle zones. Produced by aptly named Calculated Industries ir 
Carson City, Nevada, and available in specialty cookware stores, the countertop 
Kitchen Calc Pro (model 8304) sells for about $40; a smaller handheld model cost 
about $25. (800) 854-8075 or www.calculated.com. — Jerry Anne Di Vecchio 















and asked Bernstein if 
she had any Chardonna 
She smiled and brought 
them a taste of Viognier) 
instead (see “Bernstein’ 
advice” below left). Sheg 
still gives guests a com- 
plimentary taste of any ' 
opened wine. 
Maybe it’s that} 
gesture of generc’ 
ity, but sitting in 
the Girl & the Fig 
sun-filled dining | 
room eating a 
grilled-fig salad 
and drinking a 
glass of Viognier 
feels like you’re i 
Bernstein’s hom: 
Which is perhap: 
why her choice ¢ 
reasonably price: 
comforting Rhdén), 
wines makes sense for | 
anyone who entertains.) 
Wines that don’t break: 
bank, that are extremel! | 
food-friendly, and that 
embody a relaxed lifest’ 
are, well, wines for oun!) 
times. “We’re so busy ay 
culture,” says Bernsteir)| 
“that a simple delicious | 
dish and a great glass 
wine have become sony | 
thing more than them-_ 
selves—they’ve becom) |~ 
the ultimate escape.” rr 4 
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Fresh figs 


New ways with an ancient 
fruit, from sandwich to dessert 


By Charity Ferreira 


Photographs by James Carrier 


here is no better emblem of 

the double-edged pleasure of 

seasonality than a backyard fig 
tree. On one hand, you have uncom- 
mon access to an extraordinary fruit 
that has been revered for centuries, 
the subject of legends and lore from 
the Bible to Homer—a fruit whose 
grassy sweetness evokes sunny and 
exotic climates. 

On the other hand, you’re likely 
to tread on ripe figs when they drop 
onto the ground and melt into a 
puddle of sticky syrup. The more 
prolific the tree, the greater the 
sweet urgency to appreciate as many 
of them as you can—now. Fig season 
(actually seasons—see “At the mar- 
ket” at right) is short; once they’re 
gone, they’re gone. Make the most of 
this season’s crop, whether from that 
backyard tree or the market, in 
tempting dishes such as flatbread, 
grilled salmon, or fruit-topped cakes. 


Grilled Chicken Sandwich 
with Fig Relish 
PREP AND COOK TIME: About 30 minutes 
Notes: Use soft-ripe figs for the relish, 
which is also good with crackers or 
toasted baguette slices as an appetizer 
or alongside roast chicken. 
MAKES: 3 sandwiches 
3 boned, skinned chicken breast 
halves (about 6 oz. each) 
About 's cup olive oil 
Salt and pepper 
© slices (about 5 by 3 in. and 2 in. 
thick) sourdough bread 
4, cup arugula leaves or salad mix, 
rinsed and crisped 
Fig relish (recipe follows) 
1. Place each chicken breast half be- 


tween two sheets of plastic wrap; with 
a flat mallet or rolling pin, gently 
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At the market 





Most varieties of fig trees bear fruit twice a year, giving us two seasons. Look for ther iii; 
market in early summer and then again in late summer to early fall. Choose figs that 40! 
and unblemished, wrap them loosely in a plastic bag, and refrigerate. They'll last bet 

few days and a week, depending on how ripe they are when you buy them. 


pound to '% inch thick. Brush both 
sides of chicken lightly with olive oil 
and sprinkle with salt and pepper. 

2. Lay chicken on an oiled grill over a 
solid bed of hot coals or high heat on a 
gas grill (you can hold your hand at grill 
level only 2 to 3 seconds); close lid on 
gas grill. Cook, turning once, until 
chicken is no longer pink in the center 
(cut to test), 6 to 8 minutes total. Mean- 
while, brush both sides of bread lightly 
with oil. When you turn chicken, lay 
bread slices on grill and cook, turning 
once, until lightly toasted, about 4 min- 
utes total. 

3. To assemble each sandwich, top 
one slice of bread with about “4 cup 
arugula leaves. Place chicken on 
arugula and top with about ' cup fig 
relish. Top with second slice of grilled 
bread. Serve warm. 

Per sandwich: 546 cal., 36% (198 cal.) from fat; 
45 g protein; 22 g fat (3.4 g sat.); 42 g carbo 
(4.1 g fiber); 517 mg sodium; 99 mg chol. 


Fig relish. In a bowl, combine 1'2 
tablespoons balsamic vinegar, 1 table- 


spoon minced shallot, and: 
spoon salt. Let stand 10 minut¢ 
8 ounces ripe Mission figs; pat 
trim off and discard stem ends. 
into '%2-inch chunks; add to} 
mixture. Stir in 2 teaspoons ¢ 
fresh mint leaves and 4 tt 
minced fresh rosemary 
breaking figs up slightly with! 
Makes about 1 cup. 
Per 4 cup: 45 cal., 4% (1.8 cal.) from] 
0.5 g protein; 0.2 g fat (0 g sat.); 12g 
(2 g fiber); 75 mg sodium; 0 mg cho: 
Fig and Ricotta | 

Cheese Flatbreaci 


PREP AND COOK TIME: About 1/} i 
plus 35 to 45 minutes to rise | é 
NoTES: You can make the 

through step 2 up to 1 dayi® 
punch it down, cover bowl wii 
wrap, and chill. Let stand at rc 
perature about 1 hour before © 
ing with shaping (step 4). ae ts 
makes: 4 flatbreads; about MP) 
tizer or 6 main-course serving) 7 ea 
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kage (24 teaspoons) active 
iry yeast 


bout 1 teaspoon salt 
if . 
ablespoons olive oil 
bout 3/2 cups all-purpose flour 


d onions (about 1°% Ib. total), 
eeled, halved, and thinly sliced 


blespoons balsamic vinegar 
bout 4 teaspoon pepper 
bout “4 cup yellow cornmeal 


bout 2 cups (1 carton, 15 oz.) 
otta cheese 


ound firm-ripe figs, rinsed, 

em ends trimmed, and halved 
ngthwise 

ip chopped walnuts 


ip crumbled blue cheese 
tbout 3 oz.), optional 


Lh ices arugula leaves (about 
ps), rinsed and crisped 


large bowl, sprinkle yeast over 
Ss warm (110°) water. Let stand 
ftened, about 5 minutes. Stir in 
oon salt and 1 tablespoon olive 
dually mix in 3’ cups flour un- 
dough forms. 

| ig a mixer, beat with a dough 
in high speed until dough no 
eels sticky and pulls cleanly 
es of bowl, 5 to 7 minutes. If 






































dough is still sticky, beat in more flour, 
1 tablespoon at a time. 

If kneading by hand, scrape dough 
onto a lightly floured board. Knead until 
smooth, springy, and no longer sticky, 
15 to 20 minutes; add flour as needed 
to prevent sticking. Place dough in an 
oiled bowl and turn to coat. 


Cover and let rise in a warm place until 
doubled, 35 to 45 minutes. 

3. Meanwhile, in a 10- to 12-inch frying 
pan over medium-high heat, stir 
onions in remaining 1 tablespoon olive 
oil until very limp, 25 to 30 minutes. If 
onions start to burn or stick, reduce 
heat and stir in 1 tablespoon water. 
Add balsamic vinegar, 4 teaspoon pep- 
per, and 2 teaspoon salt and stir until 
liquid is evaporated, 1 to 2 minutes 
longer. 


4. Scrape dough onto a lightly floured 
board; press gently to expel air. Divide 
into four equal pieces. Place pieces on 
floured board and cover with plastic 
wrap; let rest 10 minutes. Roll or 
stretch one piece at a time into a 13- by 
7-inch oval about “16 inch thick. Place 
each oval on a cornmeal-dusted 12- by 
15-inch rimless baking sheet; stretch 
dough, if needed, to reshape. 


5. Arrange about 2 cup red onions 
evenly over each oval. Drop ricotta in 
’2-tablespoon portions over onions 
(about 12 on each oval); arrange figs, 


cut side up, around cheese. Sprinkle 
about 2 tablespoons walnuts and 2 
tablespoons blue cheese (if desired) 
evenly over each oval. 


6. Bake in a 450° regular or convection 
oven until crust is well browned on top 
and bottom, 15 to 20 minutes (10 to 15 
minutes in a convection oven). If bak- 
ing two sheets in one oven, switch 
their positions halfway through baking. 
Slide each flatbread onto a cutting 
board or plate. Mound arugula leaves 
equally on top; cut each oval in half 
lengthwise, then crosswise into eight 
slices. Add salt and pepper to taste. 

Per appetizer serving: 347 cal., 34% (117 cal.) 
from fat; 12 g protein; 13 g fat (4.9 g sat.); 47 g 
carbo (3.9 g fiber); 333 mg sodium; 23 mg chol. 


Pork Tenderloin with Figs 
and Blue Cheese Polenta 


PREP AND COOK TIME: About 40 minutes 
MAKES: 4 servings 


1 pork tenderloin (about 1 Ib.) 
About '/2 teaspoon salt 
Pepper 

Y, teaspoon olive oil 


12 firm-ripe figs, rinsed, stem ends 
trimmed, and halved lengthwise 


3, thyme sprigs (each about 3 in. 
long), rinsed 


1 cup coarse polenta 


About “% cup crumbled blue 
cheese (about 112 02.) 


1 cup dry red wine 
1 tablespoon honey 


1 teaspoon grated orange peel 


1. Rinse pork and pat dry; trim and dis- 
card fat and any silvery membrane 
from tenderloin. Sprinkle meat lightly 
with salt and pepper. Pour oil into a 10- 
to 12-inch nonstick, ovenproof frying 
pan over high heat, tilting pan to coat 
bottom; when oil is hot, add tenderloin 
and turn as needed to brown on all 
sides, about 4 minutes total. Remove 
from heat; arrange figs and thyme 
sprigs around pork. 

2. Transfer pan with pork to a 400° reg- 
ular or convection oven; bake until a 
thermometer inserted in center of 
thickest part of meat reaches 155°, 18 to 
25 minutes. 

3. Meanwhile, in a 4- to 6-quart pan, 
combine polenta, 2 teaspoon salt, and 
4¥2 cups water. Stir over high heat until 
mixture boils; reduce heat to medium- 
low and simmer, stirring occasionally, 
until polenta is smooth to taste, 25 to 
30 minutes. Remove from heat and stir 
in 3 cup blue cheese; add salt and 
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ie 
Because you have 
more important things to watch 
than the rice. 


It’s the no-measure, no-mess, cooks in 10 minutes, 
waits for up to 30, perfect every single time rice. 
No wonder we call it Success. 


Sesame Chicken Stir Fry 
with Saucy Brown Rice 
bags Success” Prepare rice according 
Brown Rice to package directions. 
bag (10 oz.) In a large oiled skillet, 
sauté cabbage and carrots, 
ea ee only to heat through. 
ag (10 oz.) : 
antes Add chicken and toss. 
Add stir-fry sauce and 
package (8 oz.) heat through. Serve on 
prepared chicken a bed of brown rice. Serve 
breast strips with soy sauce, if desired. 
Yo - 3/4 cup sesame Serves 4 
ginger stir-fry sauce 


For recipe variations, FREE recipes 
and tips, visit www.successrice.com 
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pepper to taste. Cover and keep w} 
4. Transfer tenderloin and figs | 
rimmed platter and let stand in ay} 
place for 5 minutes. Add wine, hi® 
and orange peel to unwashed f'§ 
pan. Boil over high heat, stirring 1} 
lease browned bits, until mixtu 
reduced to about '2 cup, 4 to 5)§ 
utes. Remove and discard thyme sj 


5. Slice pork diagonally across 
grain '2 inch thick. Spoon polenta 
ture equally onto four dinner p)#! 
Arrange pork and figs over pol) 
spoon sauce equally over pork ane 
Top with more blue cheese if desi’ 
Per serving: 457 cal., 22% (99 cal.) from 
30 g protein; 11 g fat (4.4 g sat.); 62 g ca 
(6.7 g fiber); 500 mg sodium; 83 mg cho# 


Grilled Salmon in Fig Lez 

with Fig Skewers J 
PREP AND COOK Time: About 50 mil 
NOTES: The bundles can be asser§ 
through step 4 up to 4 hours a@ 
wrap airtight and chill. Let sta: 
room temperature for 15 minut) 
fore grilling. If you can’t find fre 
leaves, omit; brush fish with rey, 
vinegar and place directly on theif, 


MAKES: 4 servings j 


*, cup balsamic vinegar 


12 pounds boned, skinned sa; 
fillet, cut into 4 equal piece 


Salt and pepper 


About 6 fig leaves (about 8 
8 in.; see notes) 


About 3 cup olive oil 


Fig skewers (recipe follows) 


1. Ina 1- to 2-quart pan over mi 
high heat, boil vinegar until s 

syrupy and reduced to about '| 
about 6 minutes. Let cool to roor 
perature, 5 to 10 minutes. 


2. Meanwhile, rinse salmon a 
dry. Sprinkle with salt and peppy 


3. Rinse fig leaves and pat dry. L! 
side down, stem end pointing }| 
you. Break center vein of leaf ¢ # 
stem so leaf will fold easily. Gen: 
brush top of leaf with reduced \ } 


4. Place one piece of salmon h!} 
tally across middle of leaf. If} 
has a thin end, tuck under so th N 
is evenly thick. Brush salmo 
reduced vinegar. Fold stem enc) 
over salmon. Fold in sides, ther 
to enclose fish (if leaf is no, 
enough to wrap around fish, 
and lay a second leaf slightly 1 ™ 
ping the first; use both leaves 
fish). Dampen a 12-inch length # 
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mn string and wrap around center 
indle, then turn 90° and wrap in 
ther direction; tie securely, then 
string ends '2 inch from knot. Re- 
to wrap remaining salmon. Brush 
s of bundles with olive oil. 
y bundles on an oiled grill over a 
bed of hot coals or high heat on 
grill (you can hold your hand at 
evel only 2 to 3 seconds); close lid 
is grill. Cook, turning once, until a 
nometer inserted through leaf 
senter of fish reaches 140°, 8 to 10 
tes total. With a wide spatula, 
fer each bundle to a dinner plate. 
tring and serve with fig skewers; 
ap bundles and discard fig leaves 
e eating. 
ing: 626 cal., 53% (333 cal.) from fat; 
otein; 37 g fat (6.2 g sat.); 41 g carbo 
iber); 250 mg sodium; 100 mg chol. 
ers. Soak 8 wood skewers (at 
3 in. long) in cold water for about 
nutes. Rinse 16 firm-ripe figs and 
y. Trim away stem ends; cut figs in 
engthwise. Thread 4 fig halves 
ach skewer. Drizzle cut sides with 
of 2 tablespoons lime juice and 
kle with about '%4 teaspoon salt. 
gs cut side down over high heat 
warm and slightly charred, about 
tes. Makes 4 servings. 


EUROPEAN UNION 
ERDF 






PROGRAMA OPERACIONAL 
DA ECONOMIA 


Hazelnut-Brown Butter 
Cakes with Figs 


PREP AND COOK TiME: About 11/4 hours 
MAKES: 6 servings 


% cup (% lb.) butter 
¥4 cup hazelnuts (about 4 oz.) 
¥%2 cup all-purpose flour 
¥4 cup granulated sugar 
1 teaspoon grated lemon peel 
¥2 teaspoon salt 
’2 teaspoon ground cinnamon 
6 large egg whites, at room 
temperature 
12 firm-ripe figs, rinsed, stem ends 
trimmed, and sliced lengthwise 


About 4 cup powdered sugar 


1. Butter and flour six ramekins or muf- 
fin cups (1-cup size). In a 5- to 6-quart 
pan over high heat, melt “2 cup butter; 
stir often until butter is golden brown 
with dark brown flecks, 3 to 5 minutes. 
Remove at once from heat and let stand 
until just warm, 15 to 20 minutes. 

2. Meanwhile, place hazelnuts in an 
8- or 9-inch-wide pan and bake in a 350° 
regular or convection oven until golden 
beneath skins, about 10 minutes. Pour 


onto a clean linen towel and let stand 
until cool enough to handle, then rub 
nuts in towel to remove loose skins. 


3. In a food processor, whirl nuts with 
flour, 2 cup granulated sugar, lemon 
peel, salt, and cinnamon until finely 
ground. 


4. Ina large bowl, with a mixer on high 
speed, whip egg whites until frothy. 
Gradually add remaining “4 cup granu- 
lated sugar and continue to whip until 
mixture holds soft peaks. Gently stir in 
nut mixture. Gradually add brown but- 
ter, stirring until well blended. Spoon 
batter equally into ramekins. Overlap 
fig slices on tops in a circular pattern. 


5. Bake in a 350° regular or convection 
oven until cakes are lightly browned 
and a toothpick inserted in the center 
comes out clean, about 30 minutes (25 
minutes in convection oven). Set cakes 
on a rack to cool for 10 to 15 minutes. 


6. To remove cakes from ramekins, run 
a thin-bladed knife between each cake 
and ramekin to loosen; invert to un- 
mold, then set upright. Serve warm or 
at room temperature. Sprinkle with 
powdered sugar just before serving. 


Per serving: 531 cal., 51% (270 cal.) from fat; 
8.2 g protein; 30 g fat (12 g sat.); 64 g carbo 
(5.2 g fiber); 426 mg sodium; 47 mg chol. 
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Nothing is more fitting than real cork. 


@ork and wine have gone together for centuries. And there’s a very good reason why. Wine 


Irreplaceable. 
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FOOD +: QUICK COOK 


Salad days 


Rice chills out for an easy 
weeknight meal 


By Linda Lau Anusasananan 
Photograph by James Carrier 


Fried rice, a savory meal in a bowl, 
is a wonderful guilty pleasure of 
Chinese takeout. Richard Wong, the 
Sausalito, California, creator of China- 
blue sauces, put together this ver- 
sion of the classic, taking out all the 
guilt and leaving the pleasure. He 
doesn’t actually fry the rice; instead, 
he tosses it with vegetables and his 
own Sesame Soy Sauce to create a 
fast main-dish salad, perfect for 
a summer supper. 





Unfried Rice Salad 

PREP AND COOK TIME: About 35 minutes 
NOTES: This salad is a simplified, light- 
ened version of Richard Wong’s origi- 
nal. Make your own seasoning sauce 
as directed here or, for a shortcut, use 
a purchased sauce such as his China- 
blue Sesame Soy Sauce. 


MAKES: 4 servings 
2 cups fat-skimmed chicken broth 
2 cups long-grain white rice 


8 ounces fat-trimmed boned 
pork loin or sirloin 


‘4 Cup sesame-soy sauce (recipe 
follows; see notes) 


2 Roma tomatoes (8 oz. total) 

4 green onions (each 10 in. long) 
2 cups frozen petite peas 

1 large egg 

/2 teaspoon salad oil 


1 quart finely shredded cabbage 
(6 oz.; also called angel hair 
coleslaw mix) 


Soy sauce or salt (optional) 


1. In a 2'%2- to 3-quart pan over high 
heat, bring broth, 1% cups water, and 
rice to a boil. Reduce heat to medium- 
high and cook, uncovered, until most 
of the liquid is absorbed, 7 to 10 min- 
utes. Turn heat to low, cover, and cook 
until rice is tender to bite, 10 to 15 
minutes longer. 
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This delicious main-dish salad tag 





like fried rice but is far healthier. 











2. Meanwhile, rinse pork and pj 
cut into 2-inch chunks. In a sma 
mix pork and 2 tablespoons sesai 
sauce. Rinse and core tomatoes 4 
into '2-inch cubes. Rinse green ¢ 
trim and discard ends, and thi 
(including green tops). 

3. When rice is done, scoop into 
bowl. Add frozen peas and mixy 
Let cool slightly, about 5 minutes 


4. Ina small bowl, with a fork, bl 
lightly. Pour oil into a 10- to 1 
nonstick frying pan over high hi 
pan to coat. Add egg; tilt pan to: 
thinly. When egg appears alm 

in 20 to 30 seconds, slide it onj 
return pan to high heat. With ™® 
spatula, break egg into “2-inch 5m 

























5. Add pork mixture to pan; st 
meat is no longer pink in the 
(cut to test), 2 to 3 minutes; addi 
Add tomatoes, onions, and rer 
2 tablespoons sesame-soy sauce} 
mix gently. 

6. Spread cabbage over the botti) 
large, shallow serving bowl; mot 
mixture on top. Add soy sauce tc) 
Per serving: 589 cal., 13% (77 cal.) fror ie j 
31 g protein; 8.6 g fat (2.1 g sat.); 94; aM 
(8.5 g fiber); 1,000 mg sodium; 87 my es 



























Sesame-Soy Sauce. In a sma 
mix 3 tablespoons soy sauce,’ 
spoon sherry, 2 teaspoons 
(toasted) sesame oil, 1 teaspoo' 
and 1 teaspoon minced fresh} 
Makes 4 cup. # 
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FOOD : LOW-FAT 






If you read 


sunset 


: for the 
) amazing recipes, § 
checkout [ 
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Hot turkey 


Quick weeknight way to spice up lean ground turkey 


Every issue of Select 






magazine includes deli- 






cious recipes, quick tips, By Tiffany Armstrong 












and creative ideas for 






= Ground turkey is almost a cliché of able. Best of all, though, turkey, 
low-fat cooking—for good reason: It’s —_ great job of absorbing and cj 
a great way to serve a meaty dish with seasonings, making it a natu 
a lot of protein but little saturated fat. | spicy preparations where yo 
It’s also inexpensive and widely avail- the flavor—not the fat—to be t 


entertaining at home. 
e 






Every issue of Select features 









more than 50 recipes and 






ideas appealing to a 













variety of cooks—from 


) De 7 
the mom preparing dinner Turkey Enchilada Gaekeee stir tackey onion. -aeeaeees 
‘ cumin in oil until turkey is crum 
PREP AND COOK TIME: About 45 minutes no longer pink, about 4 minute: 
notes: If desired, serve with reduced- _1 cup enchilada sauce. Add salt | 


fat sour cream. 
MAKES: 8 to 10 servings 


for her family to a couple 
cooking for themselves. 


x 
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care 








Recipes are tested for 2. Meanwhile, cut tortillas 
Arrange a fourth of the halves 

1% pounds ground turkey breast over the bottom of a shallowir 
casserole, overlapping to fit. ‘ 


a fourth of the cheese evenly | 


technique and flavor to 


ensure they can be easily 


Hl | | , replicated at home. Y2 cup chopped onion 


| 4 e@ . . 

| a : ae 1 tablespoon minced garlic tortillas, then top with a 1 
” Select’s Weeknight Survival 2 tablespoons minced fresh oregano the turkey mixture and a fou 

Guide features valuable leaves or 1 tablespoon dried remaining enchilada sauce, sfj 


each level. Repeat to make tv} 
layers of tortillas, cheese, 

mixture, and sauce; top with)| 
1 can (29 oz.) red enchilada sauce layer of tortillas and sauce, ther} 


Salt 3. Bake in a 425° regular or co 
12 corn tortillas (6 in. wide) oven until cheese is melted and 


2 cups shredded reduced-fat jack is hot in the center, 18 to 20 | 
cheese (8 02.) Sprinkle with chopped cilantro. 


Chopped fresh cilantro Per serving: 249 cal., 20% (51 cal.) fro Mj 
27 g protein; 5.7 g fat 3.1 gsat.); 23, "ll 
1. In a 5- to 6-quart pan over high heat, (1.7 g fiber); 1,048 mg sodium; 58 mM, 


i 


time-savings menus and “2 teaspoon ground cumin 






tips for midweek cooking. 1 teaspoon salad oil 








Pick upa copy of 
Select the next time 


you're shopping at 







your local Safeway, Vons, 






or Dominick's store. 
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Heat and Serve. That’ all you need to know to enjoy delicious meals at 
TMU AKAD - ~~ ji a — NRE . ; 
5 Pes 28 hone. Because with Safeway SELECT Gourmet Club all the measuring, 


Cad 


chopping, whisking, blending. and sautéing has been done for you. The result 


Mie line of entrées and side dishes with flavors from around the world. So. now you can discover something 


Hiner every night of the week. Conveniently located in the freezer section, these extraordinary meals and Exctusivety At THE SarEway COMPANIES 


SAFEWAY, VONS, PAVILIONS, 
RANDALLS, TOM THUMB, GEN 


Ps are ready when you are. Safeway SELECT Gourmet Club, just one more way we re giving our best. 
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Fall flavors 


KITCHEN CABINET 


Serve braised 
broccoli and 
sausage on its 
own or with 
soft polenta. 





Readers’ recipes for great weeknight meals 


and snacks, tested in Szmset’s kitchens 


By Charity Ferreira ¢ Photographs by James Carrier 


Braised Broccoli with 
Turkey Sausage 
Tina Williams, Pasadena 


alpine Williams came up with this 
savory dish one morning for 
breakfast, but we thought it made 
a great lunch or dinner entrée too, 
especially when served over soft 
polenta. 


PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 


8 turkey sausage patties 
(about 8 oz. total) 


1 tablespoon olive oil 


1 onion (8 0z.), peeled, halved, 
and thinly sliced 


2 teaspoons minced garlic 


3 cups broccoli florets (about 
8 oz.), rinsed and drained 


72 cup dry white wine 


Salt and pepper 


SUNSET 


8 cherry tomatoes, rinsed, 
stemmed, and halved 


¥s cup shredded parmesan cheese 


(about 1 oz.) 


1. In a 10- to 12-inch nonstick frying 
pan over medium-high heat, cook 
sausage patties in a single layer, 
turning once, until well browned on 
both sides and no longer pink in the 
center, about 8 minutes total. Transfer 
to paper towels to drain. 


2. Return pan to medium heat. Add oil, 
onion, and garlic and cook until onion 
is limp and starting to brown, 5 to 8 
minutes. Add broccoli; cook 2 to 3 min- 
utes. Add wine and sprinkle with salt 
and pepper. Cover and simmer, stirring 
occasionally, until broccoli is tender 
when pierced, 4 to 6 minutes. 


3. Gently stir in sausage and tomatoes 
and cook just until hot, about 1 minute. 
Sprinkle with parmesan cheese. 

Per serving: 220 cal., 49% (108 cal.) from fat; 


14 g protein; 12 g fat (3.7 g sat.); 8.9 g carbo 
(2.6 g fiber); 591 mg sodium; 50 mg chol. 










































Mahimahi Fajitas 
Rachael Pashkowski, Orondo, Wi) , 
Re Pashkowski’s sweet §: 


spicy fish dish is a great fillir 
warm flour tortillas. 


PREP AND COOK TIME: About 40 m» 
MAKES: 4 to 6 servings 


i 


pound mahimahi fillets 
tablespoon ground cumin | 


tablespoon chili powder 


Se Se Se 


teaspoon garlic powder 
Y) teaspoon salt 
1 red bell pepper (about 8 0 
1 green bell pepper (about ¢ 


1 bo 
be 
Ad 
1 onion (about 8 02z.), slivere: Rij: 

lengthwise 


1 yellow bell pepper (about || 


tablespoons salad oil 


bth 
in 
Ni h 
ace 
OV 


Y¥2 cup mango or mango-blen 
2 tablespoons lime juice 


8 flour tortillas (8 in.) 


1. Rinse fish and pat dry; cut, 
crosswise into 1-inch-wide strip} 
small bowl, mix cumin, chili py 
garlic powder, and salt. Rub j 
over with spice mixture. Rinse) 
and seed bell peppers; cut —<_? 
into '4-inch-wide slices. 


2. Pour 1 tablespoon oil into a; 

12-inch nonstick frying pani 
medium-high heat. When hoi 
onion and bell peppers at 
frequently until limp, 5 to 6 nf 

Transfer to a plate. In the sani 
heat remaining 2 tablespoon « 
fish and cook, turning once, u 
is browned on both sides, abo 
utes total. 








3. Add mango juice and bring t( 
Cook until fish is opaque E! 
moist-looking in the center: 
thickest part (cut to test), 2 tov 
minutes. Add bell pepper mixt) 
lime juice to fish and stir jur 
heated through. Serve with wat! 
tortillas. 


Poran 
USt t 
Bor an 


Snack 


Per serving: 307 cal., 23% (71 cal.) af 
20 g protein; 7.9 g fat (1.1 g sat.); 40] 
(4 g fiber); 501 mg sodium; 55 mg cl 


Orange Tea Cakes) 
Helen Knowlton, Eugene, ! 
Tec Knowlton writes th’ 
simple, moist, slightly swe ® 


make a delicious accompanliay 
cup of tea. 








OD 


AND COOK TIME: About 1 hour 
s: 24 1°4-inch cakes 


cup (4 lb.) butter, at room 
temperature 


cup sugar 

large egg 

cup orange juice 

cups all-purpose flour 
‘tablespoons grated orange peel 
teaspoon baking powder 
teaspoon salt 
teaspoon baking soda 


cup buttermilk 


a bowl, with a mixer on high 
, beat butter and sugar until 
h. Add egg and beat well. Beat in 
= juice. 


inother bowl, mix flour, orange 
making powder, salt, and baking 
Stir half the flour mixture into 
itter mixture, then the butter- 
ollowed by the rest of the flour 
e, until just incorporated. Spoon 
hequally into 24 buttered min- 
muffin cups or 12 regular muffin 
4 cup). 


fe in a 350° regular or con- 
2 oven until tops are lightly 
ed and a wooden skewer 
id into the center of one muffin 

out with moist crumbs 
ed, 20 to 25 minutes. Invert pan 
ove cakes. Serve warm, or let 
; room temperature. 


jake: 106 cal., 40% (42 cal.) from fat; 
ptein; 4.7 g fat (2.8 g sat.); 15 g carbo 
per); 136 mg sodium; 21 mg chol. 





5 SEPTEMBER 2002 163 
i 


THE ART OF 


PERFECTION 


ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


ANOLON 


The Gourmet Authority 


For more information, visit us @ anolon.com or call 1 800 388-3872. — * using recommended dishwasher gels 








MAHATMA® AND ALL THE GOOD Foops YOu LIKE TO Eat 
No dessert evokes the goodness of down-home comfort food 
more than rice pudding. Its creamy, delicious and healthy... 
because itS made with Mahatma rice. A good source of 
complex carbohydrates... and it tastes like home. 
Mahatma, America’s Favorite Rice. 











Wu. mahatmarice.com 
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Traditional Schools 


Oak Creek RanchfS 
v Boarding, Co-Ed Ages 11-19 § 
v College prep 
v Programs for under- 

achievers and ADD/ADHD 
v Individual attention/small 

classes, sports, outdoor 

activities, special photogra- 

phy, computer classes 

FALL ENROLLMENT SEPT. 4-5 
CONTINUOUS ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ ocrs.com 
URL: ocrs.com 


Squaw Valley Academy 
at Lake Tahoe since 1978 


é Z WASC Fully Accredited 
Open Enrolisvent * Coed grades 6-12 * 100% College * AP 
ESL * SAT Prep * 1 to 9 Teacher Ratio * Summer School 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
www.sva.org * info@sva.org * 530-583-1558 


NAWA Academy 


3 Academic Programs: 


@ Traveling School e On-Site Schoo! e Snowboarding School § 


@ Small Classes @ 7-12 Grades, Coed e College Prep 
@ Outdoor, Rescue, and Fire Training Offered 


Su fertile and Summer School Also Avail. — 


1-800-358-NAWA (6292) 
“Fully Pr ry _www.nawa-academy.com 


THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program + Ages 8-17 
* Residential Coed * Coastal Oregon 


* visit us at www.theschool.com 
-call: 800-626-6610 


Delphi uses the study methods of L Ron Hubbard 


Specialty Schools 


or 





ic Progra 





§uun$et School & Camp Directory 


Specialty Schools 


Therapeutic Boarding School 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
* Accredited College Prep Academics 
* Academic & Achievement Seminars 


Check us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 


IS YOUR TEEN 
HEADED FOR DISASTER? 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
Academy 





Specialty Schools 





“Not Just Programs, But A Solution” 


Residential 
’ Ssparate Boy and Girl Programs 
Therapeutic and Non-Therapeutic 
* Substance Abuse 
* Behavior Disorders 
* Learning Disabilities 
* Youth and Parent Seminars 
+ Full Psychological Testing Available 
* Academic Loans Available, Based > 
Upon Credit Criteria 





* Fully Accredited 

* Junior High and High School 

* Highly Structured 

* Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

* Community Service & Activities 
+ Warranty Program 


To Speak To A hin Call 1-800-818-6228 


www. crosscreekprograms.com 
www.crosscreekprogram.com 


SUNSET 








Specialty Schools 


SUNHAWK ACADFH 


“A life skills program for tee 4 
have lost sight of who they :# 


















































* Crisis Intervention with immediate place 
¢ Wilderness Trek leaving every 2 weeks 
} * Drug and Alcohol Treatment 
* Group, Individual and Family Therapy 
¢ Emotional Growth Seminars 
¢ Fully Accredited by Northwest Schools & 
for grades 7-12 
¢ Music, Art and Martial Arts 
¢ Parent Support Groups 
¢ Escort referrals 


A comprehensive program that comk 
Wilderness, Residential Treatment, Acade’ 
Emotional Growth. 


948 N. 1300 W. » 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 






"i Canyon Scheu, Y 


Hope for the future... 


Healing wounds from it}, 
* Boys and Girls 12-17 _* Accredited 4. 
¢ Strong Therapeutic ¢ Substance A} 
Environment Treatment 
* Life Skills * Family Invoig — 
Development ps 
“Ask about our parent chath}'™ 
1-800-635-4441 |." 


www.rrrtc.com — ji. 


oe ee ee eee ee ee ee ee ee es 


abo 


We ¢ 


eestruct 
oe) stte 


NOT EVERY PROGRA] 


WILL HELP YOUR TEI], 


Your choice can make the differen) Wy 
l 


between his/her future success or | ti 
|} 


* Mistakes are costly in dollars 
* Mistakes deepen suffering. 
Before making this important deq 
consider al} the options. 
The right choice for your child dae 
many factors. 

Virginia Reiss has helped over 
families make these difficult d 


Virginia Reiss, M.S. (415) 461-4 
Licensed Educational Psychologi 


ay 


ME A athletic pre 


TEEN RANCH A year-arour 
SINCE 1920 A small class: 


A fam a | 
P.O. Box 1101 4 vocational 
Turlock, CA 95381 r indivi 
(800)397-5471 

“ http://www.cwebpages.com/faithhome 










Specialty Schools 


DS IN CRISIS 


Creating a healthy 
new balance. 












Providing struggling 
adolescents ages 
13-17 with the tools 
necessary to 
approach life with 
greater confidence 
and success. 





ASCENT 


#00. ig Self discovery in nature 


cedu-ascent.com 





stential / 


Every Child has i+. 













= 


ed about | ¢ Rural Living 
i d reaching © Western values 
fer full * Safe environment 


° Low student/ 
teacher ratio 

¢ Small rural middle 
and high school 


al, we can help. 


in Greybull 
niley near 
tone park 
ison 

ibility and 
ability. 

a structured 
ting stressing | 
ic achievement, 
id recreation 


1-800-575-7620 


AVATATAV AT ATA TATA 
ox 858 ¢ Basin, WY 82410 


www.basinhome.com 


Big Horn Basin 


rodtescenn PROC RAMS 
avavata 


Limited Capacity 













foven, age program for 
bled, defiant teenagers on 
i h self- destructive path. 






=e Attp://www.turnaboutranch.com 
; + Parent references nationwide 


* Christian ethics/ 
non-denominational 


Sunset School & Camp Directory 


Specialty Schools Specialty Schools 


Parent Resources Hotiiie 


| Options For Struggling Teens: 










*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

*Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 














IS YOUR TEEN | 
NOSES y alia a 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
TOLL FREE 


Et st-t> blk ey ALP 
PRING CREEK LODGE 





Options for Struggling Teens 


To advertise call 1-800-222-9404 





RedCliff Ascent (5) 


Outdoor Therapy Program 





|) Ay nature heals, 
fateams soar... and 
's find new direction." 








Parent Seminar 
Girls and Boys 
Depression 
Substance Abuse 
Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculum 


Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 | 


advisors available 
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sunset Garden & Outdoor Living Directory 


When exercise is a 


pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15’, an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free Video Call: 
(800) 233-0741, Ext. 2140 
www.endlesspools.com/2140 


200 E Dutton Mill Rd 
Prem aee reverting 





@00000000SO0CCOCOCO 
2 REDWOOD S 


° GREENHOUSES ° 


e America’s BEST Values! 6 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 











PANELS COME READY TO BOLT TOGETHER FOR easy ® 
@ ASSEMBLY. ALSO FIBERGLASS KITS. e 
@ rf a : e 
@ @ 
@ @ 
@ e 
@ e 
@ e 
@ | @ 
@ | ® 
ey is eo @ 
@ ‘ ei as @ 
@ FREE CATALOG (800) 544-5276 @ 
e email: robsbg@aol.com @ 
. website: www.sbgreenhouse.com e 


e SANTA BARBARA GREENHOUSES . 
e 721 Richmond Ave.-S Oxnard, CA 93030 e 
©06€080000080800080008008080 











Amazing 
Automatic Gates 





“ 
ay 


¢ Ornamental iron - any size 

* Operators * Remote controls 

* Complete systems * Custom-designs 

* On-line store at: www.amazinggates.com 
* Everything you need as low as $1,780 


Ask for catalog and video - they’re free! 


800-234-3952 


www.amazinggates.com 


Moon Mask by Jacob B. Lewis 
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WOOD, WATER & FIRE 


ing and NO Power Bills! 
: Hot Tub anywhere you want. 
Beautiful cedar tubs and the 
submerged wood burning 
Snorkel Stove®. All you need 
is wood, water and a match. 





Hot Tub 


Factory Direct Pricing - 
Hot tub/stove packages priced 
from $1895. The evening stars 
and family fun are free. 

FREE brochure contact: 


snorkel hot tubs 
800-962-6208 


Snorkel Stove Company - Dept. SU0294 
4216 6th Avenue So., Seattle, WA 98108 
www.snorkel.com 





Sunglo Greenhouses 


Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation system 





Call or Send for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 











TIRED j 
OF WEATHER-BEATEN WOOD 1 
like wild animals have trampled over i! 
the beastly job of recoating year af) 
Welcome to the New Age of RHINOG} 
WOOD DEFENSE- A revolution 
transparent finish, in colors, for decks 
exterior wood surfaces that jf 
unsurpassed longevity with an enviror 

friendly patented formula. RHINOG 
when you need a coat that lasts) 


| :, Va Aye: } 


~ 














A 





For complete details visit us on |, 
at: www.rhinoguard. con 
Or Phone: 800-574-466) 







for year-round gardening advi§ 











+ Sizes: 6'x8' to 16'x30' 
* Prices as low as $869 
* Do-it-yourself assembly (i 


+ Fullline ofaccessories | 





Greenhouse “Supply 


Call NOW for 
FREE 88-pg catalog! 


dt) toe ded 





Awnings.ca 


q 
Do-it-yourself fabric aj 






Wel Clem (aon) em elm Uno 


AccuRain introduces a 
revolutionary new way 
to water your yard. 


www.AccuRain. 4 








Moving? avoid interruptel) 
Notify us eight weeks befor! 
Send your Sunset address | 
address and moving date to 

62406, Tampa, FL 330m 
Attn: Change of Address. 




















tise call 1-800-222-9404 

































® Retractable 
> PATIO COVERS & AWNINGS. 


m made SUN PROTECTION without any posts 


inds of satisfied customers over 25 years. | 
Rot & Fade Resistant German Acrylic Fabrics | 
orldwide © We install anywhere in California | 


STOCK ITEM SALE | 
S3° ROLL SHUTTERS “‘Seurye 





tee In-Home Consultation or Color Catalog 


CALL 1 (800) 452-0452 












R TRADE Kt Inc. 
Street, Torrance, CA 90505 ome Ec: 


fadeincorporated.com : eos 


fT our proprietary line of concrete 
ealers, tints, and wax to make 
wn custom concrete counters. 





B 
0 UN TER MIX 
ae 
ters, Bathroom Vanities, Floors... 


A AAC CMEC Cee 
‘377.706.5303 for a retailer near you 





Ke your heart 
to court. 










-Or on a bike ride. 
(=| Or out for a jog. 
wer your sport, vigorous 
€ can help keep your 
nealthy. 

Up { 

el 
est 


ee. re : 
ferican Heart Association 


RE FIGHTING FOR YOUR LIFE 
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Enjoy Freedom of 


+ 1 , 
Movement with the 


% 3 14 OQ, 2 1G, 
World’s #1 Stairl yt 


te 






Live worry-free in the home of 
your choice with the Stannah 300. 
Features include swivel seat, 
battery operation, easy fold-up, 


and sleek design. 


os 
For a free brochure, Stannah 
call ACME Home 


Elevator - your exclusive dealer for 


Stannah lifts - today. 





ACME _ 


HOME ELEVATOR, INC. 





www.acmehe.com 
CA.LIC. #521967 NV.LIC. #0034377 





INTRODUCING NEW 
PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 
Practical Beauty That Fits 


Pratically Anywhere. 
poe r 







Hic 


Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www. glassblockdesigns.com 
to find the shower style that fits perfectly. 


@@ PITTSBURGH 
cr a CORNING 


GLASS BLOCK # 





Glass Block Designs 
381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 





lo a vie a ve A i. 
A secret garden... a whimiscal safe 

haven that you can create in your own 
home with stencils. Catalog $9.00. 


Jan Dressler Stencils 


253 SW 4lst St, Dept S92, Renton WA 98055 
888-656-4515 © 425-656-4515 (local) 


www.dresslerstencils.com 


A Premier Source For Pittsburgh Corning Glass Block Products 


“Your Pla 

for Information 
1-800-4-U-Build 

www.endeavorhomes.co 

Dealer Inquiries Invited ' 

P.0.B0x1947 Oroville CA 95965 . 
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Puig 





Step up toa a Stair that’s right for you. 














FREE QUOTE ON CUSTOM PLAN 
tf 
1.888.546.9663 


t 
IAC Le i 

SPECIALIZING IN POST & BEAM CONSTI 
CUSTOM DESIGN #¢ CONSTRUCTION SUPPORT e HIC 
CONSTRUCTION MATERIALS ¢ FULL WARRANTY J 

WORLDWIDE SHIPPING EXPERTISE 

www.linwoodhomes.con 

NEW PLAN BOOK & PRICE LIST NOW AVA | 

— over 100 full colour designs — 








oe Ee | Ey EG Pe eed 


Ti ee from o\ i rT 


Ve bee | i BAS 


SECS : Deas) NEA CicS as } Diameters 
3'6" to 7'0" i 4'0" to 6'0" ‘ 4'0" to 6'0" = 
Sa lt me meres fede : BP a 
Units Z « § Construction PS AC 


The best earéctian quality, and prices! Bie ait Dreg 
Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral Le aan 
ee nductic ‘ Vixen Hil] Gaze: 







stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 










Call for the oo cole Clog & Price List: Installation Video featuring 
= “The Furniture Guys” 
, JI-/ 4&4 / Ask for Ext. S included with all Metal & Oak 
or visit our Web Site at www. ThelronShop.com/S Spiral Stair Kits. 





Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® se aeroeas 





















Discover our wide selection of modular, cedar} 
screened GardenHouses pre-engineered for & 
by the non-carpenter. Cataog $5 (Free from ¢ 


CNY www. Vixen Hill. dif 


Appliance ym Vixen Hill Dept. GD e Elverson, Pa, (1 
SUT Sem cara) KIS ory 


Get A FREE America’s #1 Choice for [ia Pe 
24-Page Catalog 


Wallpaper, Gp: 
H SoLD DiRECT 
ihe SINCE 1921 

1-800-848-2649 or vitamix.com 


§ Blinds & More! (I0f: 
We Carry Only First fiaanee 
World’s Largest 
Inventory! >, 


Quality Name Brands Pade 
China, Crystal, Silver , 


5) 

Hunter Douglas, Duette, Levolor, 90 Days Sc iS ( 
Waverly® Village® Wallies Lifetime Lows bis 

& Collectibles 

¢ Old & New 


Cutouts® American, Kirsch, 100% Satisfacts, 
¢ 125,000 Patterns 











Jie eds 









Soapstone’s gentle, 
even, lasting heat 











NE Dep 





Woodstoves 






Graber, Imperial, louverdrape, Shop on-li ' 


Thomas Kinkade, and more! 


’ 
MMe RUSE . yi 
NMI aol W a3 Ga i I 
* Blind Catalog 1-800-5am: 
*Wallpaper Catalog fiiecmmrr)) © 


PR RM ooo ‘etl 


All major credit cards, money orders & ch 
| 
















* Gas-fired stoves 
Fireplace inserts 
Soapstone, marble 
or granite finishes 





All-cast iron models 
Decorator colors 
Venting options 
America s BEST Smoke} . 
Call for FREE lists. TRAEGER 

Wood Peliet Grills 


REP _ACEMENTS, LTD. Smoke, Grill, BBQ, Bake 


PO Box 26029, Greensboro, NC 27420 Dept.TU “Taste the Difference” 
1-800-REPLACE (1-800-737-5223) 1-800-872-3437 
wiuwitroegenndusinigs.com 


¢ 6 Million Pieces 
¢ Buy & Sell 


Discover all your choices at: 
www.hearthstonestoves.com/sm 
HearthStone 
WOOD AND GAS-FIRED STOVES 
Always the perfect finish. 1-800-508-6344 
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PLY THE 











years 
what § 
er 
10es: 
a 
ates B 
[e) 
iately 
nash! 2 
: a 
less, odorless NSF —— 
USCG Q 
ed and reliable CSA 3 
»act for easy installation 


nd 240 volt models 





us today for a free brochure... 


4 Www. incinolet.com 
i meen! ® sales@incinolet.com 





{SSING A PIECE 
| YOUR PATTERN? 


A 





is or add to your sterling silver 
ff retail. We specialize 
sed flatware and 
Over 1,200 patterns 

pr write for a free 






Shown: Francis I by Reed & Barton. 


61-4009 www.beverlybremer.com 
id. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 





aa aOM ar) 
NY ECONOMY PAD 
Tiaieay 

a Tani a, 





RECT TABLE PAD CO, tablepads.com 


SUNSEL Shopping are 


Finally A YOOMW ‘that really aie my style! 


There’s something about my Four Seasons Sun and Stars Room 
that puts me at peace the minute I step inside. Maybe it’s the 

confidence in knowing I own the very best engineered Sun and 
Stars Room available. Or, maybe it’s just the way it brightens every | 
occasion, winter, summer, spring or fall. Either way...I just love it! 


Call 1-800-FOUR-SEASONS or visit FourSeasonsSunrooms.com/ sun| 


North America’s Premier Sunroom EEL 


(Eira 


Outdoor Living...Indoors ||’ fx 


AME PLC COMPANY 


| Call Now To Receive 
Our Free Catalogs 





AN ULTRAE 














Custom Table Pads 


Guaranteed Quality and Service ASOT Tahile Paris 
Save — Direct from America’s oldest and largest 


table pad company. 30-year limited warranty. 


1-800/328-7237 
Ext. 281 Solty TABLE PAR CD: 2001. SINCE 1911 


Beding pattem =) www.sentrytablepad.com 
vig silver, with a careful k 4 
maximum value.) ibs any velvery 


The higher your energy costs, 
the more you need Bosch. 


Cut energy costs as much as 50% with a Bosch AquaStar water heater. 


Finally, a water heater that delivers big energy savings without compromising 


performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy 


only when you're actually using hot water. Plus, it delivers endless hot water and is 
compact enough to hang on a wall. To learn which AquaStar is right for you, 


call or visit our Web site today. 


CONTROLLED ENERGY CORPORATION 





WAITSFIELD, VERMONT www.ControliedEnergy.com/ss | 800-642-3199 





FREE Product Info Kit: 


Available ¥ ALL MAJOR 
CREDIT CARDS 
fee c G UA AR) XDIAN UCTS ACCEPTED 


_www.quardian-lablepad.com 





ASSM0902 
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SunSet Classifieds 


2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BLINDS / SHUTTERS 


TODAY’S WINDOW FASHIONS® Buy 
Wood Blinds, Honeycomb Shades and 
Vinyl Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 
privacy option. www.todaysblinds.com 


1-877-99TODAY. 





BUSINESS OPPORTUNITIES 


ATTENTION: OWN A COMPUTER? 
Home-Based Business. Mail Orden 
E-Commerce. Excellent $$$$ Potential. 
Free Booklet or E-Book. Full Training. 


www.thisisez.com 1-888-658-0560. 


BE HOME With Your Children. Join The MO.M. 


Team! http://imamomon.themomteam.com 


The PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Naomi Zuccaro, Independent 


Director, (888) 601-3865 


WORK FROM HOME. $1500mo. Part 
time, $5000mo Full time. Internet/Mail Order. 


888-764-3749, www.workiseasy.com 





CARPETS / RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


170 SUNSET 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock, 1-800-345-0478. 


SIMPLE! Save money on buying 
floorcovering direct. MICHAELS 
CARPET 800-375-9509. 





CHINA / CRYSTAL / SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent sandstone. 


www.CreationsU.com 1-800-543-2610. 


western 





CUPOLAS / WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


PURE LUXURY! High Quality Down 
Comforters - Featherbeds - Pillows. 


909-534-2955 www.downblankets.com 


ESSAY COMPETITION 








Win a Mountain Home ESSAY 

COMPETITION. Details at 

WWW.Winamountainhome.com 
FABRICS / WALLPAPER 





SOUTHERN DESIGN - Discounted 
Designer Fabrics, Wallpaper, Trims. First 


Quality. 1-800-245-3071. 





FINANCIAL 


GET OUT OF DEBT FREE! Stop 
collection calls, reduce payments up to 
50%, lower interest. Nonprofit, licensed, 
bonded. Call toll-free 1-800-726-4577. 


Www.amerix.com 


FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4'-12" widths. Prefinished Southern 
“heart pine,” 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 





FURNITURE 


1-800-714-4448, FURNITURE DIRECT 
**e%** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 
Quotes, Major Credit Cards Accepted. 


www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; Email: 


holtonfurn @ aol.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT 
How to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 





GIFTS 





*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 


www.songceremonies.com 





REAL ESTATE 





Free Magazine! Receive a Homes & Land 
Magazine from over 15,000 communities 
across North America. Whether you’re 
relocating, retiring, or seeking a resort 
home - we can help. Our high quality 
photographs and property descriptions will 
make your move easier. Call 1-800-277-7800 


or visit www.homesandland.com 


HONOLULU’S Premier address - HARBOR 
COURT 2B/2B luxury apartments with 
Honolulu Harbor views. 1,253 to 1,509 sq. ft. 
of living area. $500k-$850k. Visit our 
website at www.harborcourt-hawaii.com 
or contact us at 1-808-528-5888. 
The HARRIS Company® 








IDAHO, WASHINGTON, MO) 
small to large acreages. Owner close 
terms. (800) 942-5363. Rocky@| 


www.rockymountainland.com |. | 


MONTANA, WYOMING, NEW I: 
LAND Escape to the good life. 2(§ 
larger) parcels start at $19,500.19 
1-800-682-8088. Rocky Mountain Ti 
www.rockymountaintimber.com | 


SAN JUAN ISLAND Vacatio\ 
Home. 1/3 interest in beautiful ((iijy 
style 4 Bedroom, 3.5 Bath house | 
plus 1,056 sf guest house, 
kitchen, hot tub. 2.6 acres, ten (ql 
fantastic views, 100 yards frov 
$325,000. web @strategicwy 
650-326-2322. 


TIMESHARE FOR Sale. ° 
Weeks. R.C.I. Resort. Asking £ 
Both. 602-417-0175. 


RETIREMENT LIVIN} #™ 





FIELDSTONE PLACE an A 
Community in Lynden Washing: 
Star Golf Course, Free Golf Mi 
Included. Call 1-877-354-3366 
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SCANDINAVIAN, Gf 
CHRISTMAS MARKETS.§ 


Specialty Tours. Escorted, sm 
Ae do 


IVER 


www.scandgen.com info@scé 


Phone: 01 1-45-4076-3887. 
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lowest rates. Or call 1-800-€ 
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FREE color sampler. 1 Coy 





BEST VACATION RENTA’ 





Weeks 
for private owner cond 


cabins, B&Bs, and hotels” 


tom 





: ; THO 
Canada, Mexico, and Caribb 


E cabin 


list your property for | 
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e i 4 CaDip 
www.BestVacationRentals.c¢ | 








ARIZONA 
FOOTHILL VILLA: elegant, 


panoramic natural setting. 
6-9816, 


m/oracle-arizona 





drp @soton.ac.uk 





or NE te) iN i7.N 





8221 SAN DIEGO / Del Mar 


ation homes. 





Oceanfront 





‘ments. Free brochure. 


tionBeachHomes.com 





SAN DIEGO, miles of 

pped condominiums, 

re, 800-248-5262. 
naiego.com 








IERRA - Arnold, CA. Highway 
3BA Chalet Hottub, Owner 
1-9262. 




































TAHOE lakefront condo 
Spa, amenities, skiing, casinos. 
3623 Robin @lightspeed.net 


SINO Coast Beachfront Vacation 
yas, fireplaces. 1-800-359-4649. 


ndocinovacationhomes.com 


ALLEY 4000SqFt. 4BD/4BA 
‘| home 
ol, spa, barbeque (707)963-3947, 


y.com 


amidst working 


GROVE Oceanview, Charm. 
Good value, great location. 
0967. 


RIVER wine country vacation 
futiful, dogfriendly. 800-433-6673, 


anrivergetaways.com 


GO Panoramic Beachfront 


















ondo. Great Vacation Spot. 
3974. 


CO. B&B in San Francisco, 
ito Luxury apartment suites 
Mward II Inn 800-473-2846. 


rdii.com 


ARBARA Spanish Home 
short term rental. Furnished. 
. Walk to shops, restaurants. 
Www.keyproperties.com or 
§-6100. 


©RUZ County affordable 
s and condos. Available by 
nd weeks. 800-260-2041. 


| 


e-rio.com 


YRIC cabin sleeps 8. 


\ 
KE TAHOE ADORABLE 
; Call 


blelogcabin.com 


YOSEMITE: Executive mountain home. 
Private. Excellent weekend/weekly rates. 
(408) 847-0676 www.geocities.com/ 
johnpeele1951/cabinphotopage.html 


YOSEMITE: GREAT location inside 


' Yosemite Park gates. 559/642-2211 


weekdays 9-5. 
KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, IBR 


$125-$150. Owner 800-959-1911 
www.chuckballard.com 


BEACH HOUSES - KONA 1,2,3 even a 
4bedroom that sleeps 20 for family 
reunions. From $70.00 night. Can equip 
for kids/babies. Also, hillside apt. $40.00. 
800-588-2800, hawaiibeach.com 


HAWAIDLS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


HAWAII’S MOST ROMANTIC 
BEACH HOUSE on most beautiful 
beach, deluxe features, total renovation. 
See Website, many pictures and 
description: www.hawaii-beach-house.com 


(800)934-3555. 


KAILUA-KONA Ocean front home 
Affordable 


www.kali-kona.com (888) try-kona. 


and condos. luxury. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


www.prosserrealty.net 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website< 
http://www. vrbo.com/vrbo/393.htm 


Master 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 


1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 





To advertise call 1-800-542-5585 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


email: kwickedavis @earthlink.net 


LAHAINA MAUI Condos, Hotels, 
Bed & Breakfasts, Cottages & 
Vacation Rental Homes. 800-572-5642 


Www.maui-vacations.com 


LANIKAI SUMMER COTTAGE 
elegant accommodations at Hawaii’s 


best beach. lanikaibb.com 


MAUI BEACHFRONT Condos, 2BR/2BA. 
Spectacular. $770-$1365 Week. Owner 


888-757-8780, www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 


1-800-332-5358. 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI - Private luxury SBR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 


800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to 
everything! (800) 707-4599. Fabulous!! 


www.mauivacationhome.com 


MAUI WAILEA Ekahi, 1BR/2BA Luxury 
Tropical Beach Resort, Owner (510)582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 


wbregman @aol.com 


rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


VERY SPECIAL 
HAWAII OCEANFRONT 
HALE LANIKAIT Gentle sea breezes, cool 
gracious residence. Shaded lanais, gourmet 
kitchen, large pool, gated. 25 minutes from 
Waikiki. www.hawaiivacationrentalsonline.com 


Mary Worral Associates (808)739-4404. 


SUN VALLEY’S High Country Resort 
Properties - Homes, Condos, Unique 


Retreats. on-line highcountry-rentals.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 


private fishing. www.pecosrivercabin.com 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(888) 


(Spa/Fireplace). 227-1963 


www.southcoastvacationrentals.com 


TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by 
creek with area deep enough to swim. 35 
minutes from Portland Airport. Fully 
equipped kitchen, 2BR, decorative woodstove 
& decks. $89.00/night. 1-800-818-9404. 


WASHINGTON i 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


AUSTRALIA 


AUSTRALIAN TOURS - Small escorted 
holidays with a difference. 877-742-7270 


Www.aussieexlporers.com 


MEXICO 


CABO SAN LUCAS _ Luxurious 
duplex. Private beach. (760) 815-5092 


www.villaoceano.com 
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WESTERN WANDERINGS: BY PETER Pica 


Gray matters 


@ PACIFICA, CALIFORNIA—Every 
September this city south of San Fran- 
cisco holds an annual festival, which 
is not unlike other city festivals in its 
atmosphere of churro-fueled good 
cheer, complete with stained-glass art 
and parading high school bands. The 
main difference is the Pacifica festival 
theme. Let other civic celebra- 
tions salute strawberries or 
peaches. Pacifica honors fog. 

“There was a bit of a fight 
when we started up,” says Fred 
Howard, a former mayor who 
serves as president of the 
Pacific Coast Fog Fest, now in 
its 17th year. “People said, ‘Why 
are we celebrating our fog?’” 

Why? Because as Idaho has 
potatoes, Pacifica has fog. 

But I don’t mean simply to 
single out Pacifica. In truth, 
fog is the bane or blessing of 
the entire Northern California 
coast from July into Septem- 
ber. As it happens, I live 10 
minutes north of Pacifica, in a 
San Francisco neighborhood 
named, with brutal irony, the 
Outer Sunset, the sunset being 
one of the things you seldom 
see in summer. 

There is a meteorological explana- 
tion for the prevailing gray. To over- 
simplify, moisture-laden winds blow 
in during the summer and meet the 
chilly Pacific off Northern California. 
They condense into a giant fog bank. 
Meanwhile, interior California is bak- 
ing, and as the hot air there rises, it 
draws the fog in through any conve- 
nient opening—the largest one be- 
ing the Golden Gate of San Francisco 
Bay. And that is why living in Pacifica 
or San Francisco in early September 
is a lot like living inside the cotton 


wadding at the top of an aspirin bot- 
tle, only colder and danker. 

No element has shaped visitor 
impressions of Northern California so 
much as fog. Alas, there is no proof 
that Mark Twain ever said, “The cold- 
est winter I ever spent was a summer 
in San Francisco.” But Twain did write 


feed 





On summer days, often only the top ofa 


Golden Gate Bridge tower floats above a 
blanket of fog, looking like a boat at sea. 


a memorable account of a carriage 
ride to Ocean Beach, where the fog 
was so thick they were obliged to 
steer by the horse’s ears, “which 
stood up dimly out of the dense white 
mist that enveloped him.” Writing in 
the 1850s, one Mrs. Eliza Farnham 
took an especially bleak view: “San 
Francisco, I believe, has the most dis- 
agreeable climate and locality of any 
city on the globe ... so damp with fogs 
and mists you are penetrated to the 
very marrow. ... What sort of end the 
unfortunates, who spend their lives 


GEORGE OLSON 


there, can expect under such cir 
stances, one does not easily fores: 
One does not. Of course, cre} 
types have turned fog to their ber 
Dashiell Hammett’s Sam Spade v 
be nowhere near as noirish wit} 
fog; Tony Bennett built a whole ci 
singing about morning fogs 
chilled the air; in John Carpeny 
1979 horror flick, Jamie Lee O 
may have won top billing, but 
Fog got the title role. 
As for the rest of us who spe 
tire seasons swaddled in gray— 
we use fog to establish moral an 
tellectual superiority. Fog—auto: 
air conditioning! Nature’s sunse| 
We enjoy watching Fourth of Juh 
works turn the cloud banks red, \ 
and blue. Labor Day may 
bathing suits and barbecues ¢ 
where else, but here we hudd 
Irish sweaters and think deep, b| 
ing thoughts unavailable to in 
tants of sunnier, more frivolous c( 
No. Who am I kidding? By 
Day my family is out of its coll 
mind. We drive as fast as we (J i 
Southern California to soak up) 
sit on the beach and direct my ‘™ 
old’s gaze upward, like a wise el} i 
a movie about visitors from at 
planet. “See?” I tell him. “The Jill 
ling word for that is sun.” After 2 
or so, we head back north. 
where—usually over Pacifica 
matter of fact—we glimpse tll 
bank maintaining its clammy hi 
our coastline. We roll up thi il 
dows; we turn on headlights. 
into the shifting gloom. Oh, it’ 
to be home, if only we could fit 
The Pacific Coast Fog Fest ru 
tember 28 and 29. For inform) i 
call (650) 355-8200 or visit! 
pacificcoastfogfest.com. Tt 
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FEELING LESS THAN BRILLIANT? 
HERE’S A CHANCE TO REDEEM YOURSELF. 


DO SOMETHING SMART, GET A HOME EQUITY LINE OF CREDIT. 


GET A RATE AS LOW AS 


Walk into Washington Mutual, and in just 60 seconds you could walk out with credit approval 
o/ * 
MEO PRIME +07 
ona home equity line of credit. You'll get an amazingly low interest rate, and a Visa® card that APR 


lets you access your credit line wherever Visa is accepted. Best of all, the interest you pay VISA GARD ACCESS 


INTEREST MAY BE TAX DEDUCTIBLE 
60-SECOND CREDIT DECISION 


might even be tax deductible Which could make you feel like a genius. At least when it 


comes to money. Stop by, or call 1-800-933-3590 and open a home equity line of credit today. 


W Washington Mutual : 


fe MORE HUMAN INTEREST.” 


HOUSE 
LENDER 


| 

te 

*Call or visit your Financial Center for current rate information. Rate may vary monthly based on adjustment in the Wall Street Journal prime rate. APR will be based on Prime+0% margin. Prime rate as of 8/ pis 

4.75%, Maximum APR is 18%. Offer subject to higher credit qualification. After first 12 months, line has $45 annual fee. Transaction fee of 4% applies to advances of less than $100 (unless advance is made by pt 1") 

Visa card). There is a cash advance fee of 2% of the amount of the advance or $2, whichever is greater. Offer limited to single-family principal residences with combined loan-to-values (including the amount of | 6% 

fi line) of 80% or less based on a property inspection or appraisal satisfactory to the Bank. See tax advisor regarding deductibility of interest. Property insurance is required. Other limitations apply. Rates and ter c 
subject to change without notice. Washington Mutual Bank fsb has loan offices and accepts loan applications in ID and. UT. Washington Mutual Bank has loan offices and accepts loan applications in WA, ID, 


OR. Washington Mutual, FA has loan offices and accepts applications for loans in many states. Offered only in USA. Product not available in all states. 
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#/ing competed successfully in a variety of boats, Gary Jobson’s choice for himself is a classic 
@reshoff 28-footer, whose graceful design will never go out of style. The same aesthetic is 

#ected in his timepiece. 
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FROM THE EDITOR 





CHRISTINA SCHMIDHOFER 


When readers 
are writers 


By Katie Tamony 


@ On the list of simple pleasures that come with my job, 
getting letters from our readers ranks high (right up there 
with tasting recipes in the test kitchen). These hand- 
written notes or e-mails are, without exception, thought- 
provoking—from the ones that praise a story to those that 
suggest we may have missed the mark. Many times, a let- 
ter will spark an idea for a writer, or challenge us to dig a 
little deeper on a topic. You guys set the bar high. 

In fact, some of our biggest, most popular stories have 
been launched or helped by a reader suggestion. Take our 
feature “Great Steakhouses of the West” (page 86). We 
published a query last year asking for the best places to 
cut into a juicy T-bone, and you delivered, throwing the 
spotlight on old favorites and new discoveries. The re- 
sponse was so great, we knew this story deserved space in 
the magazine. Our food editors used reader suggestions 
as a Starting point, and sent a team of eager steak-lovers to 
scrutinize menus and atmosphere. They came back more 
than satisfied, with tasty recipes to share as well. Check 
out our list of greats, and do let me know about the 
places you think we should have included—I’ll be expect- 
ing to hear about it. 

And while we’re at it, here’s another way you can help 
with a future story. Are you fixing up your first home or 
garden? What are the challenges (and solutions) you are 
discovering? Send your suggestions and photos to First 
Home Editor or First Garden Editor, Sunset magazine, 
80 Willow Rd., Menlo Park, CA 94025. 


Katie’ Lamon 
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TOYOTA 


From the car company at the forefront of 
hybrid technology comes yet another 
automotive breakthrough: the world’s first 
commercially available, hydrogen-powered 
vehicles. These revolutionary SUVs use an 
advanced fuel cell to generate power. And 
remarkably, their only emission is water. 
That’s right — pure water. 


To prepare for limited launch later this year, 
Toyota tested more fuel cell prototypes 
than any other automaker. Our fleet was 
subjected to an extraordinary range of 
conditions, from the desert to the city. So 
that no matter where it’s driven, the only — 
difference between a fuel cell vehicle and a 
normal car is the distinct lack of emissions. 


Our hope is that one day every vehicle in 
the world will be as environmentally 
advanced. Who knows? In the future, the 
only effect felt from driving a car could be 
the wind in your face. 


www.toyota.com/tomorrow 


































































































































































































OPEN HOUSE: 


# Escape to the SanJuan islands — 
» Build’a waterfall garden 


* Quick seafood salads 
pete MUL Lai nie 


The San Juans, revisited 

Lawrence Cheek’s story on the San 
Juan Islands (“Islands of Delight,” Au- 
gust, page 82) left out a detail that my 
wife and I discovered last April. When 
driving around Lopez Island, it’s very 
important to keep at least one hand at 
the top of the steering wheel. That’s 
so you can wave back easily when the 
driver of an oncoming car waves at 
you. A full, palm-up wave is not neces- 
sary; the index finger or first two fin- 
gers are satisfactory. We got so com- 
fortable with this greeting, it was hard 
to adjust to the ‘ 
when we returned to the mainland. 


Jon J. White 
FIsHERS, IN 


‘waveless” drivers 


I was wondering why the Inn‘at Ship 
Bay (360/376-3933) wasn’t included 
in your lodging and dining list on Or- 
cas Island. It is a beautiful inn with 
reasonably priced rooms, and it also 
has a restaurant with fabulous meals. 
The view and the ambience are spec- 
tacular. 


Beverly Young 
LA SELVA BEACH, CA 


Readers reunited 

with halloumi 

I was surprised to find the article and 
recipe on halloumi in the August 
issue (page 128). I went to Cyprus in 
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the late ’80s and halloumi was a staple 
for me while I was there. I would have 
it on a toasted sandwich for lunch and 
I ordered it grilled for dinner. 


Tisha McMeekin 
EATONVILLE, WA 


When we lived on Cypress, we loved 
eating halloumi with watermelon as 
the Cypriots do. After returning to the 
States, I have searched in vain to find 
the cheese. 


Marlys J. Lawson 
Fort COoLuins, CO 


Editor’s note: You can order hal- 
loumi cheese on the Internet: www. 
igourmet.com sells 8.8 ounces for 
$5.95 plus shipping. 


Value in Las Vegas: the bus 
Re: “Beating the Odds in Las Vegas” 
by Lisa Taggart (August, page 42). 
When we went to see the Fremont 
Street Experience, we took the bus 
for $2 per person each way for two 
people. That’s $8 round trip com- 
pared to the $30 you spent on cabs. 
You can also ride the bus to get up 
and down the Strip. 


Karel Hampton 
Orympia, WA 


Editor’s note: Visit www.rtc.co.clark. 
nv.us for bus route and schedule 
information. 


CORRECTION 

In “The Lure of the Harbor Town,” 
(September), two photos were mis- 
identified in the captions. The deck 
shown on page 96 is at Lost Whale 
Bed & Breakfast Inn (800/677-7859). 
The bedroom on page 98 is at Sylvia 
Beach Hotel (888/795-8422). 


Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025; fax them to (650) 327-7537; 
or e-mail openhouse@sunset.com. In- 
clude your full name, hometown, and 
daytime telephone number. 


















































www.sunset.com 


Find these and thousands | 
more Sunset projects, 
articles, and recipes online § 


r 


Garden renewal guide! 


A little cutting, mulching, and pruning now 
will pay off with buckets of blooms in spring 
Here’s your guide to the postseason wrap-Uf 
www.sunset.com/garden/fall. html 


More Halloween idea 


Thrillthe kids with | 
ghosts of gossamer 
(or crispy meringue), 
glowing globe lanterns, } 
witches’ broom bread- | 
sticks, and more from_| 
Sunset's Halloween file. 
www.sunset.com/food/halloween. html i 

; 


Hands-on projects 


The approaching holidays may be just the } 
nudge you need to get back into the work- 
shop. Find dozens of woodworking ideas, | 
gift-worthy crafts, and holiday projects at 
www. sunset.com/home/projects. htm! 


Steinbeck country 


100 years after John Steinbeck’s birth, the «| 
best way to understand the land that inspire’? 
him is to get out into the fields. Here’s hows) 
www.sunset.com/travel/salinas.html 


SUBSCRIBE ONLINE 

Renew your subscription, en 

give Sunset, or update your |) 

account online. Go to 

www.sunset.com and click on | 
“Subscriber services.” 
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Join KitchenAid in the fight against breast cancer. 
Support Cook for the Cure’. 


7p 1: Purchase a pink Stand Mixer at CookfortheCure.com, and we'll 
donate $50 to the Susan G. Komen Breast Cancer Foundation. 


p 2: Visit participating retailers Sept. 29 — Nov. 2, and we'll donate 
$50 for each select KitchenAid® major appliance purchased: 


p 3: Host a Cook for the Cure” dinner party. Get details at 
CookfortheCure.com. And know you made a difference. 


The Susan COOK ¢ , 
G. Komen FOR THE 
Breast Cancer CURE 
Foundation 














PRESENTED B . 


KitchenAid 








gistered trademark a the Susan G. Komen Bre E st i r Foundati 
F shape is a trademark of KitchenAid U.S.A. ©2002. All ri € 
enAid.com. For breast health or breast cancer information, cont 
ymen.org. A 










the Komen Foundation at 1.8 300 1M AWARE 












































































































































Ever wonder how Vegas went — : Hu 
from the home of the $1.99 
All-You-Can-Eat Buffet to a 


chefs like these. Cre i 
innovative and they’re stars in 
the culinary world. Even the 
Mayor knows his way around a 
kitchen like the back rooms of 
City Hall. How many cities 


can say that? 


But as different as their cuisines 
are, these fine chefs all have 
something in common - quality 
ingredients like juicy, naturally 
sweet California raisins. In this 
show biz town, they’re 
considered Special Effects for 
food. And they give all kinds of 
recipes the star power to stand 


pieen on the Vel BERNARD IBARRA JAMES PERILL Bou 

Think you can cook like that Tha rae Caesars Tala 
with less than the best 

ingredients? You wouldn’t 


want to bet on it. 


: 
| 


g 
Chef MacPherson’s ‘ 3 
California Raisin Ice Cream F 





with Vanilla-Roasted Pineapple 
and Drambuie Jus 





©2002 CALIFORNIA RAISIN MARKETING BOARD 


California Raisins 


























e DUBREUIL GRANT MACPHERSON OSCAR GOODMAN KIM CANTEENWALLA 


@s Las Vegas Bellagio Mayor, City of Las Vegas MGM Grand 


y 


For show-stopping recipes from these great chefs, i 
visit our website www.calraisins.org = 
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s from the Hedge Design Collective. 
PME select Bleich Mel: el ten ie ea cae MT 1 te a aa 
ie ; cain that you’re not completely comfortable with in 
yuld thinking about a flower arrangement inspire the design of clothing? Could 
evr traffic flows suggest a great landscape plan? If the firm is the Hedge 










eels ou Of garden design before it’s implemented: 
9 times out of 10 it will become your favorite part of 





ii cre Ual= w= (A SN oIe Fi i lial sted he ls 
Hedge has formed an innovative design firm, bringing together architecture, Ariieaha aah: Aiiceiaaea ei alle Rell a 
; ; , : : with your family, and each year hold a spring party to 
sb and graphic design, urban planning, clothing and product design, landscape 


celebrate the tree’s fallen blossoms. 
chitecture, and floral design businesses under one very hip roof; the result has 


>» Be creative with your perimeter. Use perimeter 
4. talking and could influence the way design firms structure themselves in the 


plantings to screen unwanted views and frame desir- 


ure. Already other collectives are springing up in major U.S. cities. Se ee ee 
: § in from your fence to create a great tool storage zone. 
The eight energetic cohorts of Hedge share not only operating expenses but , | 
; ; ; : >» Garden vertically. Think about landscape elements ~ 
30 the belief that a dynamic group atmosphere like theirs makes them better at 


on different levels, not just flat, continuous lawns and 
borders. Try using edges and built elements to raise 
(Continued on page 20) plantings closer to eye level. 


sir individual disciplines. Architect Michael Rotondi, former director of the famed 


> Do it yourself. Take one piece of your design (a trel- 
lis, light fixture, furniture piece) out of the contractor’s 
bid and build it as a family. 





Some of Hedge Design ora % 

@*emegGing talent (left to right): Sasha __ 

r Tarnopolsky, Dry Design Inc.; PEW ole ; 
5 . .. Maynard, David Maynard Archi- © 


2 tecture; Joe Deegan-Day, DENN ae 
! val é +f ‘) . and Deegan-Day Design; Michael 
Ferguson, Space International. Inc.; 

| _—, 4 Mako Otaki, Mako the Flower Girl. 
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THE GREAT JEEP GETAWAY 
































Log on to aol.com/getaways or America Online Keyword: Getaways 1 || | 
and plan your great Jeep getaway today. I 











e Exclusive Jeep vehicle rental rate * Jeep brand inspired vacation packages and travel ideas i | 





¢ Unique connection with the great outdoors that only a Jeep vehicle can provide 


¢ $500 cash allowance on the purchase of a new Jeep vehicle* 















































| Flot he Jeep | 


a many | 
| Mca Rental THERE’S ONLY ONE | 





*Restrictions apply to this limited time offer. See aol.com/getaways for complete cetails. 
Jeep is a registered trademark of DaimlerChrysler. 
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Southern California Institute of Architecture (alma 
mater of Hedge’s core members), says there are 
certain groups who meld so well that they form 
one bigger personality. “The Hedge group has 
that type of synergy.” 

That synergy has produced fresh looks at 
everything from seasonal plantings to websites. 
The accolades have followed, from exhibitions to 
lectures to design awards. 

Although the members of Hedge hope to work 
on large-scale collaborations in the future, just 
working in the same space—and the discussions 
that result—pushes the creative boundaries of 
their individual projects. “They say God is in the 
details,” says Hedge’s John Hirsch. “So it is easy 
to see how a solution in a garment can inform a 
decision about architecture.” — Jil Peters 


NATURAL EVENT 


Salmon on the run 


WATCH THE MIGHTY FISH HEAD FOR 
HOME. Once numbering in the millions but 
now mostly limited to runs in the thousands, 
hundreds, or even dozens, salmon inspire awe 
with their epic journeys to ancestral spawning 
grounds. The spectacle of these fish leaping 
up waterfalls, surging across deep pools, and 
ne laying eggs on shallow gravel bars is a 
perennial favorite with wild- 
life enthusiasts who 
gather to celebrate 





>. fs’ the salmon’s 
“$s Mei f .__ life cycle at 
“te Sux. numerous 

“ ; ats ~. festivals. Be 
“ay — prepared 


for zany skits 
and costumes, singing, and food, but be sure 
to spend a quiet moment witnessing the raw 
power of salmon coming home. Here’s a 
sampling of viewing sites and festivals. - 


American River Salmon Festival at 

the Nimbus Hatchery, Rancho Cordova, CA; 
October 12-13; (916) 361-8700 or www. 
salmonfestival.net. 


Salmon Festival at Oxbow Regional Park, 
east of Portland; October 12-13; (503) 
797-1781 or www.metro-region.org/parks/ 
salmon.html. 


Issaquah Salmon Days Festival in 
downtown Issaquah, WA; October 5-6; 
(206) 270-2532 or www.salmondays.org. 


Leavenworth National Fish Hatchery, 
Leavenworth, WA; (509) 548-7641 or 
leavenworth.fws.gov. 


Goldstream Provincial Park, Vancouver 
Island, British Columbia; (250) 478-9414 or 
www.goldstreampark.com/salmon.htm. 

— David Lukas 


ILLUSTRATION: PAUL MIROCHA 
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Night of the ei 


upscale cousin of 





thoughtful design of the efficient but luxurious rooms. It’s the lobby bar: tucke 
into the corner of California and Montgomery Streets, it serves up great people 
watching. 362 rooms from $189. 500 California St.; (415) 677-9494 or www. 
omnisanfrancisco.com. & Santa Fe One of 
Santa Fe’s oldest hotels, La Fonda, has a host of 
new amenities: a state-of-the-art fitness center, an 
outdoor pool and indoor spa designed and cre- 
ated by local artisans, luxurious suites built around 
a private rooftop garden, and a “nuevo Latino” 
menu in the beautiful La Plazuela restaurant. 

167 rooms, including 33 suites, from $219. 100 
E. San Francisco St.; (800) 523-5002 or www. 
lafondasantafe.com. @ Denver The boutique 
Luna Hotel in LoDo continues its makeover. 

The style is contemporary, though not edgy, and 


the rooms, particularly the suites, come with the works. On the lobby level: a 





Mix it up at Typhoon! in Portland’s 
Hotel LuCia. 


















m Ojai, California Architect | 
Marc Whitman and his wife, Julia, 
owners of the cool roadside mote | 
court Blue Iguana, have given 
Blue a posher cousin: the Emera:/ 
Iguana Inn, an oak-shaded en- 
clave of cottages (and a pool) tha. 
is one of the prettiest grown-up | 
retreats imaginable. 12 rooms 
and cottages from $129. End of 
Blanche St., downtown; (805) 64 
5277 or www.emeraldiguanda.coi | 
@ San Francisco The best as: 
pect of the new Omni San Fran-) 
cisco Hotel isn’t the understated; 
elegance of the wood and marble 
lobby, the 20-ounce rib eye at Bok 
Steak & Chop House, or even the 


Watch San Francisco rush 
by at the new Omni hotel. | 


créperie/coffee shop, martini bar, and jazz 
lounge. From $149. 1612 Wazee St., on 
the 16th St. Mall; (877) 563-6466 or www.) 
thelunabotel.com. & Portland The Hote 
LuCia is trés hip, with sleek, modern fur- 
nishings and a lobby art gallery displaying 
paintings and sculpture by Northwest 
artists. It also shares space with the very 
“in” Typhoon! restaurant. From $105. 

400 S.W. Broadway; (877) 225-1717, 

(503) 225-1717, or www.hotellucia.com. 

— Peter Fish, Jeff Phillips, Sharon Neidermap\ 


James Boone, Susan G. Hauser 












Superior decks are born of superior decking material. Trex” decking - along with our wide range 





of railing components - lets you create a luxurious outdoor space with sweeping curves and unexpected 


colors. Whatever your creation, our unique composition provides easy maintenance and long- 


lasting beauty. So you spend less time worrying about your deck and more time enjoying it. 
8 £ ying 


For an authorized TrexPro’ deck builder in your area or a book full of 


inspiration, log on to www.trex.com. Or call 1-800-BUY-TREX ext. 463. lrex Cee : tI | | 


The DECK of a Lifetime: 


WITH TREX’ DECKING bill 
NOTHING HOLDS YOU BACK, 
except our railing. 


| 
| 
THAT’s A RAILING’S JOB. | 



























































® lex Company. All rights reserved. TREX, the TREX logo, Easy Care Decking The DECK of a Lifetime” and TrexPro™ are either federally registered trademarks, trademarks or trade dress of Trex Company, Winchester, Virc 
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COOL WEATHE 
PUTS US IN THE 
MOOD TO BAKE. 
So why not give a friend 
a head start? Layer the 
dry ingredients from 
step 1 for this easy 
quick bread into a milk 
bottle. The mix will keep 
for up to 18 months— 
then all that’s left is to 
add the wet ingredients 
and bake. We used 
craft paper adhered 
with double-stick tape 


ome cooking 
that’s also fun 


A NEW HALL IN DAVIS LIGHTS THE NIGHT. 
Debuting this month on the UC Davis campus: 
the sandstone- and glass-trimmed Robert and 
Margrit Mondavi Center for the Performing Arts. 
“You can’t imagine what a pleasure this is,” says 
wine impresario Robert Mondavi, whose $10 mil- 
lion donation, with wife Margrit, put the green 
light on the $57 million project. “The London 
City Opera, Yo-Yo Ma—they’re all coming here. 
It’s so great to have a center like this at a college 
so the students can enjoy and learn.” The new 
hall is the first joint project between UC Davis 
and the Mondavis; next up is a new institute for 
wine and food science. The school also is plan- 
ning a hotel, restaurant, and visual arts gallery 
nearby. “You have to really get behind something 
to make it go,” says Robert Mondavi. “If Davis can 
do it—combine wine, food, and the arts—it will 
be unique in the world.” — Harriot Manley 


to cover the original milk bottle graphics and the lid. A label: 
on the back of the bottle contains the recipe instructions. 


RECIPE: Chocolate Chip Oatmeal Quick 
Bread @ In a large bowl, mix the contents of this bottle: 
2 cups all-purpose flour, 1 cup rolled oats, '/2 cup gran 
lated sugar, '/2 cup brown sugar, 2 teaspoons baking 
powder, 1 teaspoon baking soda, '/2 teaspoon cinnamon 
Ve teaspoon salt, ’2 cup chopped walnuts, and '/2 cup 
miniature chocolate chips. @ In a small bowl, beat 1% cul 
buttermilk, 2 large eggs, and '/ cup melted butter. © Sti 






















































wet mixture into dry in’ 
gredients just until eve 
moistened (batter will: 
be lumpy). €} Scrape 
into a buttered and 
floured 9- by 5-inch I¢ 
pan, and bake ina3 
oven until a wooden | 
skewer inserted in the 
center comes out cle 
about 50 minutes. | 
— Charity Ferreira andi 
Jil Peters 


DON’T MISS 


Nov 3 

The Red Balloon, 
children’s play ‘a 
Nov 16 ! 
The Shanghai Ballet 9 


Nov 22 “a 
Afro-Cuban All Stars} 
led by Buena Vista jj 
Social Club’s 
Juan De Marcos 
Gonzalez 


l 


The center is just | 
off I-80 on the 
UC Davis campus. 
Information: (530) 
752-1915 or www. 
mondaviarts.org 


i 


i 








aL iT ia 


y 





Sta 


LE eL 





de 


aren 





\RPET «WOOD 






























































THOMAS J. STORY; ILLUSTRATION: SCOTT CHANTLER 


Bre sow, sore tistame 


THIS MONTH’S GARDEN TIP 





Here’s a way to get shrubs 
and perennials off to a good 
start before planting. Plunge 
nursery containers into a 
trough or bucket filled with 


water to moisten the rootballs 
thoroughly. Soak them for an 
hour or two before removing them 
from their containers. This is a 
good way to water small container 
plants too. — Steven A. Lorton 
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Salad days for Latin food 
NUEVO LATINO HEATS UP THE WEST. An 
emerging cuisine is appearing on menus at restau 
rants like Destino, La Luna 
Restaurant, and Asia de 
Cuba in San Francisco; 
Xiomara in Pasadena; Mira- 
monte Restaurant and 
Café in the Napa Valley; and 
Fandango in Seattle. The 
inspiration for Nuevo Latino 
often comes from blending 
(or trying to blend) Latin 
foods with European or 
Asian elements. Taste a deli- 
ciously successful merger in 
this lively salad from Johnny 
Alamilla at Alma in San Johnny Alamilla’s 
Francisco’s Mission District Alma is generatingg 
(415/401-8959). Latin heat. 


RECIPE: Cuban Bread Salad @ Ina 1- to 1% - 
quart pan over high heat, boil “2 cup orange juic 
until reduced to 4 cup, 4 to 5 minutes. Let cool. 
Add 3 tablespoons minced shallots, 2 tablespoons 
each lime juice and lemon juice, and 2 teaspoor! 
ground cumin. Whisk in 2 cup salad oil. Add 11 
1’ tablespoons minced fresh jalapeno chilies, | 
plus salt and pepper to taste. @ Remove and dis-) 
card husks from 12 ounces tomatillos (2 in. wide) 
rinse and cut into quarters. In a bowl, mix tomatilll 
with 1 tablespoon extra-virgin olive oil. Cut 6 
ounces potato-garlic or French bread into 1-inch 
thick slices. Set tomatillo quarters and bread slices} 
on a grill over a solid bed of hot coals or a gas grill} 
on high heat and turn as needed until browned or 
all sides, 1 to 2 minutes total for bread, 5 to 7 min: 
utes for tomatillos. Let cool. Cut bread into 1-inch} 
cubes. € In a large bowl, mix tomatillos, bread, 12) 
cups (8 oz.) rinsed and crisped baby arugula, anc} 
dressing. With a vegetable peeler, shave about '2¢ 
(2 oz.) thin slices off a wedge of Manchego chees} 
Mix cheese and salt and pepper to taste into salac|™) 
Makes 6 servings. — Linda Lau Anusasananan 
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FOR PATIO DOORS. 


AND TUCKS. OUT OF SIGHT WHEN YOU 
KETO aa an lee 


CAN RELATE TO EASILY. AND IT’S WHY. 
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THERE WHEN YOU'RE 
LEDED. OUT OF SIGHT 
WHEN YOURE NOT. 
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ARRANGEMENT 


Welcome 


* 











PERFORMANCE 


ryt. Sena Y 
ly pe Cast 


=. Three women 
dressed in vintage secretarial garb 
and patent-leather chunky-heeled 
Mary Janes march to a table. Each 
sits at a typewriter, warms up with 
finger stretches, takes a sip of cof- 
fee, and gets to work. An audience 
member picks a book title from a 
card catalog or writes an original , 
idea on a card and hands it to the 
first typist. Then, assembly-line 
style, each woman cranks out a 
verse and passes it on to the next 
typist. The resulting work is 
stamped “Original” with the date 
and handed back to the audience 
member. This is Typing Explosion, 
a Seattle-based trio that has turned 
typing into performance art with their high-camp act of col- 
laborative poem-making. But for Sierra Nelson, Rachel Kess- 
ler, and Sarah Paul Ocampo—whose mothers were typists— 
their shtick is also an homage to these workers, who spent 
their careers typing other people’s words. “It’s the revenge 
of the secretary,” Ocampo says. The group hopes to demys- 
tify poetry and inspire people to write their own. The next 
performance is at the Surveillance event at Richard Hugo 
House (Oct 4-6). For Typing Explosion’s performance sched- 
ule, e-mail typingexplosion@hotmail.com 


Explosion’s 


Ocampo. 
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SHINY ROSE HIPS AND BRANCHES 
HEAVY WITH APPLES BRING ON 
FALL. Echo the fullness of the fruit in 
arrangements with berries and blooms, 
such as pale green nicotiana, chocolate 
cosmos, Oriental poppies, and viburnum. 
To begin, gather branches from your 
garden (we used apples and crabapples), 
and prep them by cutting on a generous 
slant. Removing some of the foliage 
allows fruit to peek through. Using a 
florists’ frog, anchor three long branches 
in an inverted tripod shape. Fill in with 
smaller branches and thick-stemmed ele- 
ments like poppies, viburnum, and nico- 
tiana, available from florists. As you build 
the arrangement, aim for a full, triangular 
shape. Add thin-stemmed blooms like 
chocolate cosmos and smaller nicotiana 
as final touches. Finish with one flawless, 
fully open poppy as a focal point up front. 
Tip: Sear the poppies’ cut ends over a 
flame (Sealing in their sap) before placing 
them in the vase to prevent the blooms 
from fading too quickly. — Ariella Chezar, 





www.ariellaflowers.com 


me) =1 tava come) ce (- oame 
From left, Typing 


Sierra Nelson, 
Rachel Kessler, 
-- and Sarah Paul 





Want to tap into Seattle’s art world? 
Typing Explosion suggests: Secluded Al- 
ley Works, a multimedia performance/ 
gallery space in the Central District (113 
12th Ave.; 206/839-0880); Victrola Coffee 
& Art for espresso and admirable works 
(411 15th Ave. E; 206/325-6520); and 
the Little Theatre for indie films and live 
performances (608 19th Ave. E; 206/ 
675-2055). — Vanessa McGrady 


JULIA KUSKIN 
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Best 
Offbeat Tours 


Skip the crowds and chang 


your perspective with 
these unusual city | 


tours. 





WAIKIKI, OAHU, HAW4/, 
Atlantis Submarine Toi) 
An underwater tour in a 48-) 
or 64-passenger submarine’ 
explores artificial coral reefs 
off Diamond Head. High- | 
lights: Tropical fish in habiv 
tats created by the Universi 
of Hawaii's reef enhancemes 
project. Who knew? Sunt 
airplanes make great coral | 
reefs. Daily; $60-$100. 
(808) 973-9811 or www. 
go-atlantis.com. 


SEATTLE 

Houseboat Tour From 
funky vintage cottages to 
floating family suburbia, see 
the houseboats of Lake Un 
from the deck of a comfy, 
quiet, electric motorboat. 
Highlights: The Sleepless) 
in Seattle houseboat. Whee 
knew? Houseboats can 
have basements. By appoin 
ment; $25. (206) 322-9157) 


SAN FRANCISCO 
Coffeehouse Tour On 
Javawalk, outgoing local 
Elaine Sosa serves up the 
city’s cafe culture and North 
Beach neighborhood histor 
Highlights: Gleaming ! 
espresso machines for sale4 
at Thomas E. Cara, Ltd. ani 
cappuccino at Caffe Trieste 
Who knew? Both Folgers 
and Hills Bros Coffee boas 
S.F. roots. Sat mornings; — | 
$20. (415) 673-9255. 


DENVER i 
Gunslingers, Ghosts, 
and Gold Certified para-~ 
normal investigators wearin) 
1880s Western garb lead 
walking tours of the city’s — 
LoDo historic district. High 
lights: The circa-1933 bat 
at the Oxford Hotellegen' 
has it that the first keg of — 
Coors beer was tapped he’ 
Who knew? Ghosts haul } 
the tunnels beneath the cal 
tol building. Daily; $15. (30\} 
860-8687. — Abigail Peters 





some retrigerators organize your 
This one can organize your life. 










Introducing the new LG Internet Steele NElarte Meier are download new 
recipes, watch the evening news, and even buy groceries — right from a touch-screen 
panel in the door. This is just one of the extraordinary products in LG's full line of 

' refrigerators with features like LG’s patented door cooling systems and a fingerprint- 
| | proof LG Titanium” finish. To learn more about LG home appliances, 

1 ‘Call 1.866.473.5554 or visit www.LGappliances.com. 





Refrigerators * Washer/Dryer Combos * Microwave Ovens ° Air Conditioners 
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WINE 


Tricky 
treats 


ELEGANT AND SUB- 
LIME TO SWEET AND 
SEXY. Compared to other 
grape varieties, Pinot Noir is 
finicky, erratic, difficult to work 
with, and painfully sensitive 
to conditions that range 
from where it’s planted to 
when it’s bottled (which, 
by the way, is why It’s ex- 
pensive). Despite these 
challenges, the West 
continues to produce 
Pinots that are treats. 


Cristom “Jessie 
Vineyard” Pinot 
Noir 1999 (Willam- 
ette Valley, OR), 
$39, Elegant and 
sublime. Lightly 
spiced cherries 
and rose petals. 
Bottom line: 
Understated 
and refined. 


Sanford 
Pinot Noir 
2000 (Santa 
Barbara 
County), $26. 
A knockout of 
delicious co- 
coa, raspberry, 
vanilla, licorice, 
and tea fla- 
vors. Supple 
texture; long 
finish. Bottom 
__ line: Irresistible. 


Williams 
Selyem 
Pinot Noir 
2000 (Russ- 
ian River Valley, 


CA), $39. Can be tricky to 


get a hold of, but worth the 
hunt. Silky texture. Flavors 
that are evocative of rhubarb 
pie, pomegranates, cherries, 
and spiced tea. Bottom 
line: Satisfying and soulful. 


A STEAL: Echelon Pinot 
Noir 2000 (Central 
Coast), $12. Juicy flavor is 
all about cherries (pie, jam, 
cola) with some pomegranate 
and vanilla notes for good 
measure. Bottom line: Un- 
beatable with simple meat 
dishes. — Karen MacNeil-Fife 
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NORTHERN CALIFORNIA IN OCTOBEI| 
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B SAN FRANCISCO Prowl by night With Goth makeup, billowing cape, and glowing 
candelabra, vampiress Mina Harker, a.k.a. legal assistant Kitty Burns, swirls through the uppe 
crust streets of Nob Hill after sundown on vampire tours, taking mortals on tongue-in-chee| i 
visits of various haunts. Mixing history with toothsome tales along the way, the lady of dark- 
ness schedules stops at the Fairmont hotel (“the seventh floor is haunted”), Grace Cathedral) 
(“we vampires were big there in the 1800s”), and other ghoulish hangouts. The after-dark 
tours can be frosty—bring a warm jacket. And turn up the collar. Two-hour tour at 8 PM. 
Fri-Sat, or by appointment; $20, $15 ages 17 and under or 60 and over. Reservations 
required. (650) 279-1840. @ ALPINE COUNTY Hike the Sierra The golden aspens 
are enough to lure us to Alpine County, but exploring the Emigrant 
Trail as it snakes across the High Sierra (much of it paralleling 
State 88) is an additional pleasure. 
By car and on foot, local histo- 
rian Frank Tortorich points 
out scuffs on stones from 
iron wheels, narrow 
ruts left by wagons, 
and other reminders 
of the arduous 
journey made over 
Carson Pass some 
150 years ago. Soren- 
sen’s Resort. Sep 24, 
Oct 8 and 15; $05 
($45 for Sorensen’s 
guests), which includes 


Tour the upscale, yet 
apparently ghouiish, 
streets of San Francisca} 
Nob Hill with vampiress 
Mina Harker. 























snacks, lunch, and slide 
show. 14255 State 88, Hope 
Valley; (800) 423-9949. @ SACRAMENTO See red pandas If good things come in sma 
packages, then the Sacramento Zoo is a gem. Once known as “the little zoo in the park,” tli 
14-acre zoo celebrates its 75th anniversary this year—and the first birthday of our favorite zq’ 
residents, the red panda cubs. Sacramento Zoo is one of a handful of zoos nationwide that i 
breed the endangered species. There won’t be any pandas, or other critters for that matter," 
at “Boo at the Zoo,” but there will be trick-or-treating, pumpkin bowling, games, and other / 
activities. 6-8 pm. Oct. 31; $3 for children, adults free. Land Park Dr./Sutterville Rd.; (916) 
264-5885. &@ SAN JOSE Live the Hi-Life For some 40 years, locals have made the 4 
pilgrimage to Henry’s World Famous Hi-Life for its white oak—barbecued steaks and ribs. | 
It’s hockey season, so the 1880s Victorian roadhouse will fire up eight color TVs for San Jos 
Sharks fans who crowd the dimly lit eatery to savor hot-off-the-grill barbecue, potatoes with 
Henry’s secret butter, salad, and garlic bread. It’s a fun scene. 301 W. St. John St.; (408) 295- 
5414. @ SAN FRANCISCO Get your bell rung Whoop it up at the annual Cable Car | 
Bell Ringing Contest at the newly renovated Union Square on October 17. Six finalists, as | 
well as last year’s winner, Byron Cobb, will compete for the honor of being the city’s most | 
artful cable-car MC. Local celebs will also try their hands at the bells; prizes go to charity. | 
Festivities start at noon. — Kris Carber, Harriot Manley, Lisa Taggart 








‘As the award-winning creator of the 


‘comic strip For Better or For Worse, 


Lynn tells a story in five simple boxes. 
if only planning for retirement could 
‘pe so simple. With the right help, 


} it can be. Allstate offers a simple, 


five-step approach to get you started. 









9 
lan drawn out for her 


300-ALLSTATE or visit us 


IMAGINE what you want for your | Call - 
o find a Personal 


future. KNOW all your investment | at allstate.com t 
options. LEARN what strategy will | Financial Representative near you. 
work best for you. DECIDE to put | They can give you more tips tO 
rement plan into action. help you fill in the blanks. Because 
when it comes tO retirement, the 
5 make all the difference-” 


your reti 
TALK to us as your financial needs | 
s asimple plan for success. | 


change. It’ right hand 



























































RECREATION 


Peak time at 


Mellow Indian summer 





the sunniest season f 


exploring the mountai 
and beaches of the Wes: 
evel bmerte lover lanier hielo 


By Lora J. Finne: 
Photographs by Robert Holn 





@ It’s dusk at Limantour Beach on the western edge of Point Reyes National 


Seashore. Our beach fire pops and sizzles as we pull the barbecued oysters off 


the flames. Alone on the strand, we linger to watch the last rays of a warm Octo- 
ber sun turn two puffy clouds crimson; the only sounds are the wind, the sea, 
and the birds. It’s a welcome solitude, and it’s all the more remarkable knowing 
we’re just under 40 miles northwest of bustling San Francisco. 

Dousing the remaining embers, we reluctantly pack up our picnic and head for 
the car. As we drive through now-dark stands of Bishop pine, a pale, ghostly deer 
darts through the headlights and disappears into a thicket. It’s one of the white 
fallow deer that roam the park. But for a moment the glimpse is so startling as to 
make the creature—and the place—seem magical. (Continued on page 34) 


30 








SUNSET 


Toss another log 
on the fire and 
pull up a front-row 
Torok re) me a=) 
painted-cloud 
sunset at 
Limantour Beach. 
he likelihood of 
glorious autumn 
weather makes up 


for the early dusk. 
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*Based on 2002 EPA Large Car Segment equipped with a V6 engine 
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theorem: precision handling multiplied by awesome power 
lals unbeatable performance. The proof: 300M —the most 
Werful sports sedan in its class* with a High Output 250 hp 


engine, four-wheel ABS, traction control, and a performance- 


ed suspension. Call 1.800.CHRYSLER or visit chrysler.com. 


CHRYSLER 


















































RAN AEs 


Point Reyes is a poem: 
complex, Clair laa[—lere 
and NY yet Sete ial aes | 


The miracle of Point Reyes 
The fact that Point Reyes National Sea- 
shore even exists is something of a 
marvel. On a map, the Point Reyes 
peninsula is hard to miss, jutting far 
into the Pacific with stiletto-shaped 
Tomales Bay cleaving its eastern edge. 
The little towns of Olema, Point Reyes 
Station, and Inverness offer cafes, a 
few galleries, and romantic inns. 
Although it is stunningly beautiful, 
the peninsula wasn’t always a destina- 
tion. Through the 1950s it was mostly 
ignored, home to wildlife and a few 
dairy cows. Developers discovered it 
in the early 1960s and made plans to 
build condominiums to house 150,000 
residents and turn State 1 into a free- 
way. The 1962 Point Reyes National 
Seashore Bill saved the peninsula. In- 
stead of becoming a nest of condos, 
Point Reyes became the West Coast’s 
first 





and only—national seashore. 
Where some national parks are 

blockbuster movies, Point Reyes is a 

poem: complex, untamed, and raw, 


3 SUNSET 


yet elegant. And like good poetry, it 
lends itself to many interpretations. 
In its 71,000 acres, Point Reyes is 
both mountain and seashore, wood- 
land and prairie. The park draws you 
in with the promise of biking, hiking, 
kayaking, and wildlife-watching. 






































Clear skies and the| 
irresistible lure of at | 
empty path dray | 
hikers to the Bolinas & 
Ridge Trail. Make < 
pumpkin stop in Poin'y 
Reyes Station 


12 


Watching wildlife 


October is the best time of year to spot 








wildlife in Point Reyes. Birds flock here in} 
there are hundreds of species ranging fror | 
the wintering shorebirds in Drakes Estero ! 
hawks soaring over Inverness Ridge. Oak 
by the picnic tables at the Bear Valley Visi 
Center harbor lively acorn woodpeckers. 

Perhaps the biggest surprise is that s 
many sharks are drawn here too. Expert 
aren't sure exactly why, but during rising) 
tides, schools of leopard sharks can be 
spotted swimming into Drakes Estero. Yj 
can get a view by hiking the 2'2-mile 





Estero Trail; look down into the shallows: 
and you may also spot bat rays. 

Deer are everywhere: Check for blacki i | 
and even white fallow deer in the meado\ 
around the Bear Valley Visitor Center. List} 
for the bugling call of tule elk in their fall rt 
(mid-Sept into Oct), when males challen¢ 
each other for control of a harem. Look fi} 
elk around Pierce Point Ranch and along) 
the 10-mile (round trip) Tomales Point Tré | 
both at the end of Pierce Point Rd. | 
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ie FRE E E CATALOG Call 1-800-626-1607 or Pee online at www.llbean.com 


Bathroom cabinet meets 


fly fishing vest. 





Our experience designing fly 
fishing vests helped us create this 
one-of-a-kind organizer. Outside, 
it’s made of water-repellent nylon 
packcloth in a choice of eight colors. 
Inside, mesh pockets and zippered 
pouches provide homes for all your 
personal items. Unzip the organizer, 
hang it from its rustproof hook, and 
everything is at your fingertips. 


Bean’s Personal Organizer, from $19. 


L.L.Bean 


FREEPORT, MAINE 
SINCE 1912 
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Low tide on Tomales Bay reveals 


a mud-fiat buffet for shorebirds 
along the Inverness waterfront. 
wave-lashed 


You can wander 


beaches or the hushed forests on 


Tomales 
Point > 


n 
Oicuen 


Point Reyes 
travel planner 


The Bear Valley Visitor Center, a good starting point 
for your visit, is about 40 miles northwest of San 
Francisco. Fall is the real start of summer weather at 
Point Reyes, with an average daily high of 75°. 

This year, the park celebrates its 40th anniversary 
with events September 28 at the Bear Valley Visitor 
Center. For details and trail maps, contact Point 
Reyes National Seashore (415/464-5100 or www. 
nps.gov/pore). 










Activities 
BEACH-ROAMING. The long, pristine swath of sand called Kehoe Beach (off 
Pierce Point Rd.) is lovely and lonely, and it’s a 2-mile hike from the parking lot. 
Wave-lashed Point Reyes Beach North and Point Reyes Beach South (off 
Sir Francis Drake Blvd.), backed by grassy bluffs, are perfect for strolling 


Ss 
Mt. Wittenberg. Far north at Toma- > or kite-flying. Limantour Beach, at the end of Limantour Rd., is more 
les Point, explore a historic dairy ° \ sheltered and is popular for picnics and beach fires. 
ranch or hike past herds of wild a Vn Sa Fires are allowed on all beaches; pick up a free permit 
tule elk. Head to nearby Mar- Point Reyes F \\ Point Reyes from any visitor center. 


Beach North 


shall Beach and picnic by the 
moody blue waters of Toma- 
les Bay. Drive far enough 

west on Sir Francis Drake / 
Boulevard (named for the 


Point Reyes 
Lighthouse Chimney 


English explorer) and you'll 
pass Drakes Estero, where he 
may have repaired his ships in 
1579. Sir Francis Drake Boulevard 
forks at its westernmost end; turn 
right and you'll come to the light- 
house-capped tip of Point Reyes it- 
self, which thrusts into the Pacific 
like the bow of a ship. 

Autumn is the time to discover—or 
rediscover—the wonders of this pre- 
serve. October brings sunny weather 
and seasonal wildlife spectacles. This 
is also the only time of year the moon 
rises directly over Drakes Bay, a sight 


so dramatic that photographers—and 





romantics—mark their calendars for 
the full moon dates: October 20 and 
November 19. Head for the Chimney 
Rock area at the end of Sir Francis 
Drake at dusk and look east. The fat 
yellow moon rising over the bay’s dark 
waters is a sight to stir the magic in 
anyone’s soul. 


36 SUNSET 


Point Reyes 
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Beach South / é 








Station 


Bear Valley BIKING. Bikes are allowed on some 50 miles 









of trails. For an easy ride, take the Coast Trail 
to Coast Camp (2% miles one way). Trail- 
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head is off Limantour Rd.; follow signs 









to the Point Reyes Hostel. 
HIKING. Trailhead for the ’/2-mile Earth- 
quake Trail is near the Bear Valley picnic 


Rock 


area. From the Inverness Ridge Trail, 
views stretch to the Farallon Islands. This 
c moderate hike is 2° miles each way; it 
starts at the end of Mount Vision Rd. and runs south to the Bayview trailhead/parking lot. 


Dining 

OLEMA INN. New owners created an upscale menu—salt-roasted oysters, cider-glazed 
pork chops. Dinner Wed-Sun. 10000 Sir Francis Drake, Olema; (415) 663-9559. 

PINE CONE DINER. From a tiny, unassuming cafe come diner classics like roasted garlic 
chicken. Closed Mon. 60 Fourth St., Point Reyes Station; (415) 663-1536. 

TOMALES BAY OYSTER GO. Buy fresh-harvested oysters and grill them on the beach. 
Open daily 8-6; $7-$9 for a dozen: 15479 State 1, Marshall; (415) 663-1242. 


Lodging | 
Contact the West Marin Chamber of Commerce (415/663-9232 or www.pointreyes.org). 
POINT REYES SEASHORE LODGE. Contemporary, cheerful, and close to the park, 
the lodge has 18 rooms (some with fireplaces), 3 suites, and 2 cottages. From $135. 
10021 State 1, Olema; (415) 663-9000 or www.pointreyesseashore.com. i 
TEN INVERNESS WAY B&B. The 5 rooms of this woodsy, 1904 California Craftsman 
inn are all redecorated and have private baths. From $145. 10 Inverness Way, Inverness; 
(415) 669-1648 or www.teninvernessway.com. # 
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Sheepherders at work along Stage Road. Just down the way, Duarte’s is a local institution. 
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NORTHERN CALIFORNIA DAY TRIP 


Pescadero still pleases 


Enjoy agricultural bounty, artichoke soup, and salty sea air 


By Ann Marie Brown ¢ Photographs by Sherry Tesler 


ooking for a quieter alterna- 

tive to Half Moon Bay’s pump- 

kin pageantry this month? 
Pescadero might be your best bet. 
Surrounded by acres of vegetable 
and flower fields and lined with 
weather-beaten buildings, the town 
is a step back in time. 

The name Pescadero means “fish- 
monger,” a reference to the days 
when Pescadero Creek teemed with 
steelhead and salmon. These days, 
the town teems with something else: 
charm. With its '4-mile-long store- 
lined main drag, the village looks 

ich like it has for more than 100 

s—only smaller, relatively speak- 
ing. Jn the late 1800s, Pescadero was 
the fourth-largest town in San Mateo 
County. 

Maeva Neale, a Pescadero resident 
and historian, says the area was once a 
resort destination for beachgoers, 
hunters, “Tourists 
would ride the Ocean Shore Railway 


and fishermen. 
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from San Francisco to Tu- 
nitas Creek, then take the 
stagecoach to Pescadero,” 
says Neale. “The town had 
two large hotels, which 
were booked months in 
advance.” 

Though hardly anyone 
arrives by stagecoach any- 
more, some of the same 
attractions on Stage Road 
(Pescadero’s main drag) 
are still drawing visitors. Duarte’s 
Tavern (202 Stage Rd.; 650/879- 
0464), a Pescadero landmark, has 
been in operation since 1894, run by 
the Duarte family for four genera- 
tions. Specialties include crab ciop- 
pino and other fresh seafood, arti- 
choke soup, and olallieberry pie. 
Another venerable fixture is the Ar- 
cangeli Grocery Company (287 
Stage; 650/879-0147), founded in 
1929 and famous for its artichoke 
and garlic-herb breads, whose fresh- 





stores where browsers can hunt for) 


small-town ambience. 





Travel planner 
WHERE: 17 miles south of 
Half Moon Bay on State 1, turn 
left on Pescadero Rd. and drive 
2 miles to Stage Rd. 
CONTACT: The Pescadero 
Village Association puts out a 
brochure on visitor attractions; 





visit its website, www. 
pescaderovillage.com, for more | — 
helpful information or write to 
info@pescaderovillage.com. i 


4 to San Francisco 


_ @Half Moon Bay 
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baked aromas waft into 
the street. 

Beyond the oldies, ai 
handful of newer estab-)_ 
lishments enliven the? 
mix. At the Phipps Coun-: 
try Store & Farm (2700! 
Pescadero Rd.; 650/879-! 
0787), children enjoy see-! 
ing the barnyard animals, | 
and would-be chefs sort/ 
through herb vinegars, 


i 
i 








spices, dried beans, and produce. P ors 


For shoppers, Made in Pescadero) — 


(216 Stage; 650/879-9128) is a work-|) §f 
ing gallery featuring locally made} _ 
furniture. Tucked into neighboring} jj, 
century-old buildings are several new | 


Mon 


jewelry, clothing, bath products, and 
garden wares. Time your visit care-| 
fully, however. Some shops are open 
Friday through Monday only—further | 
proof that Pescadero has retained its) Hl 











of the District of Columbio on o Friday or Sohurday night between 10/1/02 ond 12/31/02 to receive the free lunch certifi 


Ne restaurants ond one certificate for use at participating if ont subject to availability of rooms and cé 


you will get o second Burger, Sandwich o i [ yolue at no charge during the 


of volid on alcoholic beverages or in conj Vy other special offe 


























October’s bounty shines in the gardens and apples of See Canyon Fruit Ranch. 


Sweet See Canyon 


Near San Luis Obispo, a drive rich in apples and autumn beauty 


By Peter Fish e Photographs by Nik Wheeler 


n The World of Apples, John 
Cheever praised “the pungency, 
diversity, color, and nostalgia” of 
the fruit. It’s true: hardly any other 
crop stirs such powerfully sensory 
emotions, that autumnal mix of tart- 
ness, sweetness, and lunch-box joy. 
Cheever was praising the apples of his 
native New England, but California 
has its own apple seasons and apple 
countries. And none of them are more 
nostalgia-stirring than See Canyon, 
just south of San Luis Obispo 
This is apple country on a 
small scale: a narrow, creek-sculpted 
canyon just inland from Avila Beach. 
Still, it can hold its own, applewise. 
We have a real microclimate here,” 
explains Susie Kenny, who manages 
See Canyon Fruit Ranch (2345 See 
805/595-2376) with her 


husband, Paul 


Canyon Rd 
‘We get frost and cold 
in the winter, and heat in the sum- 
mer.” That is why this venerable 
ranch—more than 100 years old— 
sells such an array of apples in its 


weathered barn, ranging from current 


40 SUNSET 





supermarket standards like Golden 
Delicious to old-time rarities like 
Missouri Pippin and Winter Banana. 
Other apple ranches lie along See 
Canyon Road, which is the kind of 
country byway that makes you slow 
down just to admire the light filtering 
through the sycamores. Apples, how- 
ever, are not the only draw. Kelsey 
See Canyon Vineyards (1947 See 
Canyon Rd.; 805/595-9700) produces 
Merlot, Chardonnay, and its own 
special apple Chardonnay, which will 
be available again in spring 2003. At 


Travel planner 
WHERE: From U.S. 101, exit at San | 
Luis Bay Dr. and continue west to See a 
Canyon Rd.; turn right and go 1% miles. 
To reach Sycamore Mineral Springs 
Resort or Port San Luis, continue west 
on San Luis Bay Dr. to Avila Beach Dr. 
and turn right; from 101, take the Avila 
Beach Dr. exit; drive west. 

CONTACT: San Luis Obispo County 
Visitors & Conference Bureau: 
Wwww.sanluisobispocounty.com or 

(805) 541-8000. 
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the canyon’s south end, Avila 
Valley Barn (560 Avila Beachif 
Dr.; 805/595-2816) sells apples: 
and other produce. 

Other 
nearby. Sycamore Mineral 
Springs Resort (1215 Avilaf 
Beach Dr.; 800/234-5831) isi 


one of the nicest hot springs 
in California: oak-shaded and i 


diversions await 








attractive, and has a good} 
restaurant—the Gardens of 
Avila. If you have kids, youl 
might take them a bit farther downy 
the road to splash in the giant pool 
at Avila Valley Hot Springs (250 Avilaiie 
Beach Dr.; 805/595-2359). i. 
Or, if you’re hungry and want alle 
view of the sea, head west on Avila] 
Beach Drive to Port San Luis. Here, 
Fat Cats Café (Avila Beach Dr.;\§ 
805/595-2204) offers tasty breakfasts 
(and more) 24 hours a day. Nearby, 
on Harford Pier, the Olde Port Inn) 
(Avila Beach Dr.; 805/595-2515) 
serves fresh seafood in an appropri 


ately oceanic, pier-top location. 
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ir bags and active front-seat head restraints to minimize whiplash injuries. Outside, you'll find a sleek new look and 
Subaru All-Wheel Drive standard, for traction and control wherever your adventures take you. It’s part of our pledge 
to help protect you and yours the best way we know how. The new 2005 Subaru Forester. When you get it, you get it!” 


The Beauty ofA I Wheel Drive. 


The ABC's of Safety: Air bags. Buckle up, Children in back 
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Mountain 
bike basics 


Find the right instructor. 





and 
pedal to two-wheeled Nirvana 


By Lisa Taggart 


o doubt you have some good 
the 
mountain-biking bandwagon. 


excuses for missing 
You were too busy training for a mara- 
thon. You’re not so stable on pave- 
ment in the first place—much less on 
dirt. But once you pedal onto a single- 
track trail through a field of wild- 
flowers, or coast down a hill as oak 
trees blur past, you’ll see what all the 
hubbub has been about. Mountain 
biking means fresh air, physical chal- 
lenge, speed, and scenery. 

Don’t let the guys in neon shirts 
with $4,000 titanium super-bikes 
scare you off. You don’t need all that. 
Here’s what you do need: a primer for 
getting started. 


Learn the vocabulary 

Early in his marriage, my husband’s 
brother wanted to teach his new 
bride the joys of biking off-road. At 
a tricky point in the trail, the couple 


Mountain bike schools 
Here are some of the West's best 

schools. For great places to ride, visit 
www.sunset.com. 

ASPEN, CO. Timberline Mountain 
Bike School. Beginner to advanced 
classes. Jun—Sep. From $150 per half-day 





jor two people. (800) 842-2453 or www. 
timberlinebike.com. 

FAIRFAX, CA. Women’s Mountain 
Bike & Tea Society (WOMBATS). 
One-day skills clinics led by former national 
champion mountain-biker Jacquie Phelan. 
From $100 a day. (415) 459-0980 or 
www.wombats.org. 
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GETTING STARTED 
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stalled. Their friends rode ahead. Be- 
hind them they heard voices, increas- 
ingly elevated, that culminated in 
someone shouting very loudly, “What 
do you want from me?!” 

And the group had a long ride 
home in silence. 

The lesson of the story is that find- 
ing the right teacher is key. Probably 


MOAB, UT. Dreamride. From $595 for 
a three-day vacation package including a 
one-day skills clinic (lodging not includea). 
59 E. Center St.; (435) 259-6419 or 

www. dreamride.com. 

SEATTLE. Singletrack Ranch. 
Multiday skills clinics taught by ultra- 
marathon mountain-bike racer John Stam- 
stad. From $925 for three days (lodging 
included). (888) 310-1212 or www. 
singletrackranch.com. 

WEST REDDING, CT. Dirt Camp. 
One-day and multiday classes. Through 
mid-Oct. From $90 a day. (800) 711-3478 
or www. dirtcamp.com. 
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you should not be related, through) 
blood or marriage, to your instructor. 
Taking a skills clinic can jump-start} 
your mountain-biking education by; 
compressing a lot of information into) 
one or a few days. 

Former mountain-bike national! 
champion Jacquie Phelan teaches» 
clinics for women at a facility in Fair-\|} 
fax, California, where the sport got its» 
start a couple of decades ago. She says: 
she first teaches newbies the termi- 
nology. When people can talk about! 
something, Phelan says, they are bet-- 
ter prepared to do it. Curb-hopping,, 
rear-tire skidding, and dabs-on-the-fly; 
are all part of her one-day course. 

The exercises help riders get com- 
fortable on their bikes. “I unstick 
them from their attachment to the 
saddle,” Phelan says. Unlike a road 
biker, a mountain biker needs to shift 
weight constantly according to the 
terrain—back on a downhill, forward 
on a climb. 

(Continued on page 44) 


Get outfitted 


; Choices can be overwhelming when you set 
a out to buy a mountain bike. Don’t get talked 
M into buying more than you need. Start with 
iy the basics: an aluminum- or steel-frame 

r bicycle with wide, knobby tires and lots of 

| gears—27 is good. 

_ A. Bike. Bikes are made from aluminum, 
steel, carbon fiber, or titanium. Aluminum 
is the most popular material. Titanium and 

| carbon fiber make for strong, lightweight 

_ frames, but they are pricey. Don’t buy a 

hybrid bicycle—they aren’t really made for 

_ Off-road riding. Good fit is key: Make sure 

the salesperson sizes you. In general, you 

' want two inches of clearance between your 

body and the bike when you are standing 

astride it. Prices for a decent bike start at 
$600; you can get an excellent bike for less 
than $1000. 

B. Suspension. Most mountain bikes have 

front suspension—shocks that cushion front 

wheel bumps. Many upscale bikes have front 








and rear, or full, suspension for a cushier ride. 
But for a first mountain bike, that isn’t neces- 
sary—and it usually costs a lot. 

C. Shoes. Shoes should have stiff, flat 
soles—running shoes won't work, but light- 
weight hiking shoes can. It’s important that 
your shoes are comfortable, can get dirty, 
and aren't too heavy. Eventually you'll want 
to get special shoes to attach to clipless 
pedals, which can improve efficiency. (‘Clip- 
less” is a misleading term; the shoes clip di- 
rectly to the pedal.) But avoid them until 
you’re very comfortable on the trail, be- 
cause they can be tricky to get out of at 
first. Bike shoes cost about $80. 

D. Helmet. Fit is important: Sizes or ad- 
justable pads help to ensure that the helmet 
is snug on your crown. The chin strap 
should not gap. Helmets cost from $50 to 
$200; the more expensive ones are lighter 
and have better ventilation. 

E. Shorts. No matter how silly you feel, 
get padded shorts. They cost about $60, 
and you will appreciate every penny you 





paid after an hour of riding. 


If you’re not into skintight 
fashion, baggier padded 

shorts are available. 
(And no, nothing 
should come be- 
tween you and 
the shorts.) 









MOST SKI 
AREAS HAVE 
A LITTLE 
VILLAGE AT 
THE BASE 
OF THE 
MOUNTAIN. 















offers so much more. 


It's not that we have anything against Bavarian ambience, we 
like oompah bands and lederhosen. It’s just that Salt Lake 


















Like four world-class mountains — ali just a few short miles 
e 


utah.com 


WE HAVE A 
WHOLE CIT 


from downtown, all featuring the “Greatest Snow on Earth.” 
But the fun doesn’t stop when the lifts close. Downtown Salt 
Lake offers restaurants, shops, theaters and entertainment 















that are every bit as exciting as the slopes. 





For more information on Salt Lake accommodations and how S K { SALT LAK E 


you can ski Alta, Brighton, Snowbird and Solitude this winter, ALTA BRIGHTON SNOWBIRD SOLITUDE 
call 1.877.SLC.4FUN or log on www.visitsaltlake.com/ski. ¥#- & w wl 
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“One other lesson I teach is: look 
where you want to go,” Phelan says. 
“That’s a good one for life too.” 


Dreamride on slickrock 
After you’ve been bitten by the moun- 
tain-biking bug, you’re going to want 
to ride in Moab. This small town in 
southeastern Utah is the country’s 
premier mountain-biking destination. 
[ learned a ton about biking, as well 
as about the area, during three days of 
riding with Lee Bridgers and Kenneth 
Moody from Dreamride, which leads 
biking clinics and tours. I arrived with 
some experience, but I hadn’t ridden 
since the previous summer. And I’d 
never tested my skills on slickrock— 
Moab’s famous sandstone that grips a 
bike’s tires as thoroughly as desert 
gumbo clumps after a rain, providing 
amazing traction so you can ride up 
inclines you’d otherwise slide down. 
We started with a lesson in a city 
park, riding over curbs (made much 
easier by the plush full-suspension 





rental bike) and practicing riding with 
our weight way back for greater stabil- 
ity when going downhill. Our first 
trail ride was north of town, along a 
dirt road out to some slickrock swells. 
Bridgers’s enthusiastic account of the 
region’s natural history—detailing 
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1 
the different strata of rock and Moab’s ! 
mining past—kept me distracted, Mc 
even when I felt tired. 

The second day we rode to more | 
challenging slickrock terrain. The two |” 
guides stood at the ready, spotting me /%"° 
as I huffed up a short but very steep 
climb. Having spotters gave me the 
courage to try routes that were more 
difficult than ’'d normally attempt. 








From the trail we had great views of //™ 
Monitor hulking ji" 
buttes in the distance named for the |? 
Civil War ships. During the breathtak- |! 
ing descent back, I found myself rid- {'*"" 
ing down ledges I wouldn’t have gone ‘})!""' 
anywhere near just two days earlier. 

After the third day, there wasn’t a1)" 
mountain I couldn’t tackle—even )\"! 


and Merrimac, 


{ou oni 






though I was almost too tired to move. 
On our final morning in town, a fel-- ESSE 

low in a bike shirt caught my eye. “Are #0! 

you a biker?” he asked, holding out |/{i)# 






the trail map he’d been puzzling over. |1/* 
“Yes,” I replied, with a level of con- -/)®) 
fidence that surprised me, “I am.” 


—e 


nn ' 
Moab is a must 
E 
ie southeastern Utah town of Moab is the 

lace to get hooked on mountain biking. The 

egion’s slickrock, sandstone from long-gone 
jm seabeds, is a moonscape of crinkles and 
: u ndulations that make for exhilarating riding. 
) "The Slickrock Bike Trail is Moab’s most 

fa (ous ride—but it’s an expert-level route, 


not something to try when you’re starting out. 


g=ven the 2'/-mile practice loop is hard. For 
newcomers, the best way to experience 
\ loab’s trails is on a guided ride with one of 
F 1e town’s many outfitters. A guide can steer 
Hl jou to trails suitable for your skill level, keep 
you on the route (it can be hard to find trail 
markers), and make sure you don’t wander 
jo ff-trail and damage the desert ecosystem. 
Essentials 
: i oab lies 235 miles southeast of Salt Lake 
City and 350 miles west of Denver. Nearest 
air service is through Grand Junction, Col- 


lorado, 110 miles to the east. 


| 
! 
q 
/ 


4 
go 


For area information, contact the Moab 
Information Center (Center and Main Streets; 
800/635-6622 or www.discovermoab.com). 


Bike rentals and outfitters 
Dreamride. (See also “Mountain bike 
schools,” page 42.) Guided rides from $3895 
for three days. Full-suspension bike rentals 
from $75 a day. 59 E. Center St.; (435) 259- 
6419 or www.dreamride.com. 

Moab Cyclery & Kaibab Outfitters. Van 
support available. Front-suspension bikes 
from $35 a day; full-suspension from $40. 
Guided rides from $75 for a half-day. 391 

S. Main St.; (435) 259-7423 or www. 
moabcyclery.com. 

Poison Spider Bikes. Rentals from $32 a 
day for front-suspension and $38 a day for 


full-suspension. 497 N. Main; (800) 635-1792. 


Rim Tours. Guided rides from $60 a day. 
1233 S. Hwy. 191; (800) 626-7335 or 
www. rimtours.com. 

Western Spirit Cycling. Guided rides 
around Moab and other parts of Utah, as 


anil 


well as in other states. 478 Mill Creek Dr; 
(800) 845-2453 or www.westernspirit.com. 


Dining 

Center Cafe. Elegant but casual. 60 North 
100 West; (435) 259-4295. 

Desert Bistro. Innovative fare, including 
pasta and wild game. 92 E. Center; (435) 
259-0756. 

EklectiCafé. Casual breakfast and lunch; veg- 
etarian options. 352 N. Main; (435) 259-6896. 
Jailhouse Cafe. Breakfast only, including 
ginger pancakes, on the site of Moab’s for- 
mer jailhouse. 107 N. Main; (435) 259-3900. 


Lodging 

Gonzo Inn. Large rooms in downtown Moab; 
caters to bikers. From $125. 100 West 200 
South; (800) 791-4044, 

Sorrel River Ranch Resort. Luxury cabins 
with great views on the Colorado River; horse 
rentals. From $199. 17 miles northeast of 
Moab off State 128; (877) 359-2715 or 
www.sorrelriver.com. # 





RESET YOUR COMPASS. 
There's a renaissance going on in RenosTahoe. And it’s 
changing the face of the biggest little city in the world. At its 
heart is the exciting new Nevada Museum of Art, opening 
this spring with an exhibit featuring works by Frida Kahlo 
and Diego Rivera. |n July, Reno is Artown, with more than 
200 events over 31 days. Year-round, you'll enjoy our Arts 
District. Opera. Philharmonic and Chamber orchestras. 
And dozens of outdoor activities from leisure to the 
extreme. All around a city with dazzling casinos and 
nightlife that never sleeps—and 20,000 guest rooms, 
so you can.What’s it all add up to? 360° of adventure, 
365 days a year. Find your way here today. 


Rene Japer 


AMERICA’S ADVENTURE PLACE 


1-800-FOR-RENO 


renolaketahoe.com 




























































































Last-minute camping f 


In the Golden State it’s not too late to sleep out under the stars. Here’s where to go 


omehow the summer slipped 
by and your best-laid plans fora 
camping trip were thwarted by 
too much work and too little vacation 
time. Take heart; the outdoor recre- 
ation season isn’t over yet. Now that 
the summer crowds have dispersed, 
you can set up your tent in relative 
solitude at one of six close-to-home 
campgrounds. Roll out your sleeping 
bag, toast a few marshmallows, and 
let the night sky lull you to sleep. 
Whenever possible, it’s wise 
to make reservations for camp- 
grounds in California, no matter how 
late in the season. 


Northern California 

m Portola Redwoods State Park, La 
Honda. A wooded, fern-filled sanctu- 
ary on the western slope of the Santa 
Cruz Mountains, Portola Redwoods is 
a favorite of Bay Area campers who re- 
treat to the shade of its tall trees. Hike 
all or part of the 13-mile round-trip 
Peters Creek Loop from the visitor 
center through old-growth redwoods. 
Or bring your mountain bike and 
pedal the easy, level Old Haul Road. 
60 sites; $12 per site. Flush toilets; 
coin-operated showers. From 1-280 in 
Palo Alto, take Page Mill Rd. exit. 
Drive west 9 miles to Skyline Blvd.; 
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By Ann Marie Brown 
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Salt Point State Park, Sonoma Coast Hin Di 
Gerstle Cove Campground is one of the few places in Northern California where you Me tre 


can car camp with an ocean view. (Best vistas are seen from sites 7, 9, and 10.) If the und 
wind is howling, forgo the view and camp across the highway at tree-sheltered Wood- Mikbrat 
side Campground. Take a hike on the Bluff Trail or Stump Beach Trail, or visit the park’s 


pygmy forest of stunted cypress and pine trees. 


30 sites; $12 per site. Flush toilets; no showers. From Jenner take State 1 north 
20 miles. Woodside Campground is on the right; Gerstle Cove Campground is on 
the left. Reservations: (800) 444-7275 or www.reserveamerica.com; park information: 


(707) 847-3221, 
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oss Skyline, continue 
pst 31/1 miles on Alpine 
1. Turn left on Portola 
ate Park Rd.; drive 3" 
les to the park. Reserva- 
ons: (800) 444-7275 or 
| ww.reserveamerica.com; 
wk information: (650) 
8-9098. 
entana Campground, 
g Sur. Longing for a Big 
r weekend? Although 
eiffer Big Sur State 
tk’s campground is 
»0ked solid through Oc- 
ber, lesser-known Ven- 
na Campground isn’t. 
ough the privately 
wned camp closes for 
fe season on October 21, 
mu can still spend the 
ght in the dense red- 
ood canyon (the most 
cluded sites are num- 
ers 14, 47, 61A, and 69). 
1 of Big Sur’s attractions 
e within a few miles. If 
Ju get tired of eating 
mackened hot dogs, the 
pscale Cielo Restaurant 
a short walk from your tent. 
) sites; $25 to $35 for two people, 
4 each additional person (up to five 
site). Flush toilets; showers. From 
armel take State 1 south 32 miles; 
rn left at Ventana Campground (2 
iles past Pfeiffer Big Sur State Park). 
eservations: (831) 667-2712. 


puthern California 

Cuyamaca Rancho State Park, Ju- 

an. If you want to see fall color in 
jan Diego County, camp out under 
ne trees at Paso Picacho Camp- 
‘ound. In the nearby town of Julian, 
lelebrate the annual apple harvest by 
ampling everything from pippin to 
ucIntosh to apple pie. Then hike off 
hose calories on two summit trails 
vading from camp. Try the 5'2-mile 
jound-trip hike to 6,512-foot Cuya- 
naca Peak or the 4-mile round-trip 
like to 5,730-foot Stonewall Peak. 


The sandstone walls at Red Rock Canyon State Park form an 


as 





incredible backdrop for stargazing. Easily accessible campsites 
allow for elaborate camp cuisine. 


Ricardo Campground 

Red Rock Canyon State Park, Mojave 

At this Mojave Desert park, stargazing is so popular that rangers post con- 
stellation charts by the restrooms, detailing each evening’s display. Ricardo 
Campground is set at the base of White House Cliffs, a colorful backdrop 

of eroded sandstone walls. Gather the kids for a campfire program on Friday 
or Saturday night, or join a ranger-led nature hike on weekend mornings. 


50 sites; $8 per site. Vault toilets; no showers. From Mojave take State 14 
northeast to the park entrance on the left. Reservations not accepted; park information: 


(661) 942-0662. 


85 sites; $12 per site. Flush toilets. 
Currently, because of a water short- 
age and dry conditions, showers are 
not in use and campfires are probib- 
ited (pack your camping stove). From 
Julian take State 79 southeast 11 
miles; campground is on the right. 
Reservations: (800) 444-7275 or 
www.reserveamerica.com; park in- 
formation: (760) 765-0755. 

= Two Harbors Campground, Cata- 
lina Island. Although Catalina Is- 
land’s “big city” of Avalon attracts year- 
round visitors, the village of Two 
Harbors on the island’s west side is 
nearly deserted after Labor Day. Two 
Harbors Campground is a few hun- 
dred yards’ walk from the boat land- 
ing. If you don’t feel like lugging your 


Own equipment, reserve a tent cabin 
($30). The view from each site is 
a sparkling expanse of blue ocean. 
Go snorkeling, mountain biking, or 
kayaking; equipment rentals are avail- 
able. Or reserve a more secluded site 
at Little Harbor Campground, accessi- 
ble by bus from Two Harbors. 

69 sites at Two Harbors Camp- 
ground, 17 sites at Little Harbor, 
$12, $6 per child. Vault toilets and 
cold showers at both (coin-operated 
showers a few hundred yards 
from Two Harbors). Reservations: 
www.scico.com/camping; park infor- 
mation: (310) 510-2500. Catalina Ex- 
press sails directly to Two Harbors 
from San Pedro; phone (800) 481- 
3470 for schedule and fares. 













































































DODGE CARAVAN. Come on. It’s more like “pedal to the metal, go-go-go, remember to breathe Mom” And she 


drives a Caravan—the only minivan to offer dual power sliding doors and a power rear hatch. So, Mr. Catchphrase, 


take your little label and stick it—somewhere else. For more info, please call Crm 
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Intermission at the 5th Avenue Theatre lures theatergoers to a lobby inspired by Imperial China. The theater 


is best known as a host for touring Broadway musicals: Blast plays this month, The Full Monty in November. 


Showtime in Seattle 


Applause, please, for one of the best theater towns in the world 


By Steven R. Lorton e Photographs by John Granen 


t’s 7 pM., an hour before curtain, 
and theaters all over town are 
buzzing. Folks in wardrobe stitch 
up split seams from last night’s duel 
or finale. Stage managers check lights 
while actors sit at mirrors, applying 
makeup in the glare of 40-watt bulbs. 
Floral deliveries come through the 
stage door, headed for dressing 
rooms. And you can almost bet the 
band that somewhere along the way, 
someone will be whistling Cole 
Porter’s classic tune “Another 
Op’nin’, Another Show.” 
Are we on Broadway? Nope, off- 
Broadway—way off-Broadway. This 
is Seattle. 


While many Northern Californians 
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know that San Francisco has a robust 
performing arts community, they 
may not realize that Seattle has one 
of the hottest theater scenes in the 
country. 

How did this come to be? John 
Holly, Los Angeles—based Western re- 
gional director of Actors’ Equity Asso- 
ciation, offers these reasons: “Seattle 
has spirit. It’s an exciting cultural en- 
vironment. The people appreciate 
good-quality performing arts, and 
they gobble them up. And the city 
has become a performing-arts melt- 
ing pot. Talented people are there 
from all over, because they can enjoy 
a high quality of life while they pur- 
sue a theatrical career.” 


| 
Stand at the stage door after any; 
performance, or visit a theater hang-) | 
out like McHugh’s, and you'll see! 
that Holly is right. When you ask the-/ 
ater people where they’re from and! 
why they’re here, you will hear pas-| 
sionate testimonies to Seattle. ! 
Freelance director and actor Olga 


Sanchez came here from New York 10) 





years ago. Bound for L.A., she de- | 
toured and, she says, fell in love with 
“this wonderful community of artists.” | 
Equity actor Dennis Kleinsmith chose | 
Seattle over New York. “I wanted to 
work, to be in the middle of it all, not) 
be just a number,” he says. “Seattle 9 
makes that possible.” | 6 

(Continued on page 52) ¥* 
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Shakespeare and 

Dirty Blondes 

rhe number of theaters in the city is 
almost overwhelming. On any given 
night from fall through spring, you 
‘an pretty much take your pick 
of plays classic or cutting edge. Per- 
haps the biggest name is the Seattle 
Repertory Theater (or just “the Rep”), 
housed at the Bagley Wright Theatre at 
Seattle Center. It has presented works 


from dramatists ranging from Moliere 





to Pulitzer-winner—and Seattle resi- 
dent—August Wilson (see sidebar). 
ACT Theatre has four stages and a 
seating capacity of 1,140; it produces 
plays fresh from Broadway, like Dirty 
Blonde, the three-actor wonder cen- 
yn the life of Mae West. ACT 
aiso premiered Philip Glass’s In the 


Ponal ( 


tered 


olony, which went on to solid 
reviews in New York. Still, it may be 
most famous for its annual holiday 
production of A Christmas Carol, 
which has drawn 600,000 playgoers 


since 1976. 


Other theaters delight on a smaller 
scale. At Intiman, artistic director 
Bartlett Sher has tackled everything 
from Shakespeare’s Titus Andronicus 
to a theatrical version of journalist 
Barbara Ehrenreich’s muckraking 
Nickel and Dimed. The Empty Space 
Theatre (EST) often stages works 
by new playwrights, such as Louis 
Broome’s Texarkana Waltz, which 
portrays a working-class family deal- 
ing with the effects of a homicide. “ 
believe in the power of the Seattle arts 
community,” says EST’s artistic direc- 
tor, Allison Narver, who left New York 
and a dream job as resident director 
of Julie Taymor’s production of The 
Lion King. “We are constantly chal- 
lenging ourselves to create big, diffi- 


cult, and uncompromising work.” 


A tryout city 

Two historic theaters, the Paramount 
and the 5th Avenue Theatre, focus on 
big, glitzy musicals. The Paramount, 
which opened in 1928, has an inte- 





rior that could double for the Palace | 
of Versailles. It’s home to many big, 
touring shows. The 5th Avenue, | 
which opened two years earlier, es- 
says eight or nine shows a year, about || 
half of which are its own produc- 

tions. Earlier this year the theater 


premiered Hairspray (based on the 


John Waters film), which went on to 


a Broadway opening in August. 

David Armstrong, 5th Avenue’s: 
artistic director, believes that produc- 
tions like Hairspray have helped 
nurture Seattle’s growing reputation 
as a tryout city. “Chicago, Washing- 
ton, D.C., Boston, and Seattle are the 
big four now, replacing Philadelphia, | 
New Haven, and Baltimore. Produc- 
ers are looking for sophisticated, the- 


ater-savvy audiences who will help 
them sculpt and fine-tune the show.” 

That includes young audiences too. 
Seattle Children’s Theatre has the sec- 
ond-largest budget and audience size 
of any children’s theater in the coun- 
try. Productions here have ranged)) 





ASTON HOTELS & RESORTS. A 
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Q&A August Wilson 


laywright August Wilson lives 

and works in Seattle. In addition 

to two Pulitzer Prizes, Wilson’s 

winning list of credits includes a 
Tony Award, seven New York Drama Crit- 
ics Circle Awards, five American Theatre 
Critics Awards, three Drama Desk Awards, 
a Lawrence Olivier Award, and Rockefeller 
and Guggenheim Fellowships. 

For more than two decades, Wilson 
has worked on a group of 10 plays (Ma 
Rainey’s Black Bottom was the first, King 
Hedley I/ the most recent) that he calls a 
20th-century cycle. They explore the her- 
jtage and experience of African Ameri- 
cans, decade by decade. Eight plays are 
finished; Wilson is currently working on 
the ninth, Gem of the Ocean. 


Q: You were born in Pittsburgh. You could 
live in New York or anywhere in the world. 
Why did you choose to live in Seattle? 

A: Seatile is a very sophisticated and 
knowledgeable city, with a very active the- 
ater community. It supports major theater 
companies. | came here in 1990. |’m still 

- here. Something must be working. 


Q: What do you think makes Seattle such 
a powerful theater scene? 

A: Artists. They're all here and in big num- 
bers. Artists make the scene—people who 
are eager to dedicate their lives to all the 
aspects of theater—actors, great stage 


“Something must 
be working’ 


managers, designers. You need a critical 
mass of these artists to make theater hap- 
pen. The guy who hangs the lights is as 
important as the guy on the stage who 
says the lines. 


Q: Your plays are about the African 
American experience. Seattle’s African 
American community isn’t particularly 
large. Has that been any sort of impedi- 
ment to your work? 

A: The black experience in Seattle is as 
intense as it is anywhere. 


Q: In many of your plays, women play a 
very important role. Isn’t the powerful 
black woman something of a stereotype? 
A: No inaccuracies there, just true to life. 
They are modeled after my mother, a 
strong principled woman. 


Q: Certainly you must be proud of the vol- 
ume of work you've produced and the re- 
ception it’s gotten. 

A: No one does it alone. Theater is a col- 
laborative art. You begin writing alone, of 
course, but it takes a small army of peo- 
ple to get it up on stage. I’m grateful to all 
of them. 


Q: You’ve enjoyed enormous success. 
What’s next? What are your aspirations? 
A: | am happiest when I’m working and 
my goal is to finish the next play. | don’t 
look beyond that. | love having a handful 
of finished pages, to hold them and think, 
“All these were once blank.” The only 
thing | aspire to is finishing the next play. 
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and hassle-free way 
to travel through Europe 
Unpack only once 


i 
mas 


Take a deluxe Uniworld cruise on | 
Europe’s legendary rivers away from 
1 


crowded highways. Visit great cities anc Hil 


charming medieval towns and watch a 
fairy-tale world of castles, vineyards anc 
quaint villages float by. Cruise onboard 
Europe’s newest and most luxurious 
ships. Enjoy spacious cabins with picture 


windows and elegant one-sitting dining. 
All shore excursions are included. 
Choose from 35 cruises, 7 to 21 days. 
From only $1998 incl. airfare 







Discover the best 
value to China 


Choose from our expertly designed 
deluxe escorted tours, 10 to 19 days. 
Stay at deluxe hotels and cruise 


on the majestic Yangtze onboard the 

ships of Victoria Cruises, the only U.S. 
based cruise line in China. All meals 

are included, plus performances 

and cultural highlights. 

From only $1898 inc. airfare 


See your travel agent or call 


800-645-0794 


77 


www.uniworld.com 
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ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


ANOLON 


meal a Ua y4 


For more information, visit us @ anolon.com or call 1 800 388-3872. — * using recommended dishwasher gels 








Local fish. 


Local wines. 





Monterey County Convention and Visitors Bureau 


2002 


Local stunning vistas 





at every turn. 


What's it like in your neighborhood? 


To learn more, visit montereyinfo.org or call 
toll free 877-Monterey tor a free Travel Planner. You just have to experience it for yourself. 
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from Harriet Tubman, which ex. | 


plored race relations in America, to a‘) \\ 


charming version of Winnie-the-Pooh. 


A tradition of unabashed 
enthusiasm 


Whatever theatrical experience ! t 
: 


you're after, you'll likely encounter a\} 
local tradition: the Seattle Standing 
Ovation. At the end of almost any per- 
formance, Seattleites jump to their)| 
feet, clapping wildly. Where does the 
habit originate? David Armstrong; 
says, “It’s part of the casual exuber- 
ance that this city is so loved for.” 

Another Seattle theatergoer ex- 
plains the ovation this way: “It dates 
back to the Gold Rush. Here you had! 
this faraway town, populated by peo- 
ple who had come from all over. They,| 
were starved for good performance. 
Suddenly the money was available to 
pay for it. Seattleites were just so 
happy to see good entertainment that 
they erupted in joy at show’s end. 
That unabashed enthusiasm has been 
passed along for a century.” 

But then when it comes to theater, 
Seattle has a lot to be enthusiastic 
about. When Helen Hayes returned 
to the 5th Avenue in 1980 for the gala 
reopening of the theater, the venera- 
ble actress, who had played there | 
long ago, kissed the stage. 

To share in the exuberance of Seat- 
tle theater is as easy as buying a ticket. | 
Expect two things from the experi- | 
ence: you'll emerge from the theater a . 
wiser, more thoughtful person. And | 
you'll feel like kissing the stage. 
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Theater hangouts 


When we asked Seattle actors, directors, and playwrights where they go to eat, drink, 


Enjoy a sip at 
Union Square Grill 
and a show at the 
5th Avenue 


Theatre. 


p and gossip, they gave us five good recommendations. Before or after your play, settle 
down at a table and eavesdrop. You could be listening to a future Tony winner. 


Crépe de Paris. Annie Agostini knows how to woo an audience: She wanders from 


table to table to greet her patrons, then serves them freshly made crépes, from seafood 
| to dessert varieties. 1333 Fifth Ave. (in Rainier Square); (206) 623-4117. 
ad T. S. McHugh’s Public House Restaurant. Straight out of an Irish play, with stiff 
4 drinks and homemade pot pies. 27 Mercer St.; (206) 282-1910. 
i McMenamin’s, Roy Street. A boisterous eatery with great fries and 20 beers on tap. 


200 Roy St.; (206) 285-4722. 


i 
(| St. Clouds. The name comes from John Irving's The Cider House Rules; the star here is 
5 fish in curry breading with lime coconut sauce. 1137 34th Ave.; (206) 726-1522. 

i Union Square Grill. With potent martinis served in an art deco setting, the Union 


Square will make you think you're dining at Sardi’s, circa 1939. If hot seafood salad is on 
*} the menu when you're there, don’t miss it. 627 Union St.; (206) 224-4321. 


| Opening nights 


y ACT Theatre 700 Union St. 

| (206) 292-7676 or www.acttheatre.org 

| = The Education of Randy Newman, 
Oct 18-Dec 1 

=A Christmas Carol, Nov 29-Dec 28 


Empty Space Theatre 

‘| 3509 Fremont Ave. N.: (206) 547-7500 or 
1 www.emptyspace.org 

= Rash, Oct 25—Nov 24 


The 5th Avenue Theatre 1308 Fifth Ave. 

(206) 625-1900 or www. 
Sthavenuetheatre.org 

= Blast, Oct 8-Oct 27 

| = The Full Monty, Nov 19-Dec 8 


| Intiman Theatre 201 Mercer St. 
¢) ~ (206) 269-1900 or www. intiman.org 
®/ oot, Oct 18-Nov 17 


The Paramount 911 Pine St. 
(206) 292-2787 or www.theparamount.com 
= Seussical the Musical, Nov 5-10 


Seattle Children’s Theatre 
Seattle Center, West Entrance 





(206) 441-3322 or www.sct.org 

= The Big Friendly Giant, Oct 4—Dec 22 
a The Lion, the Witch and the Wardrobe, 
Nov 8—Jan.17 


Seattle Repertory Theatre 

155 Mercer St.; (877) 900-9285, 

(206) 443-2222 or www.seattlerep.org 
= Copenhagen, Sep 23-Oct 26 

= When Grace Comes In, Oct 7—Nov 10 
a/ight Up the Sky, Nov 11-Dec 15 

= Sugar Plum Fairy, Nov 25-Jan 12 


Seattle Shakespeare Company 
Seattle Center House Theatre 

(206) 325-6500 via Ticket Window or 
www.seattleshakes.org 

a The Tempest, Oct 31—Nov 24 


Theater Schmeater 

1500 Summit Ave.; (206) 324-5801 or 
www.schmeater.org 

= The Trojan Women, Oct 4—Nov 2 

= Mag Mor, Nov 8-Dec 14 
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of 60 MPH diving 
for breakfast. 

Now you can start your day 
with that kind of energy, too, 
by enjoying a delicious bowl 
ofall narra Pin 









in tour 
taste-tempting varieties — 
Original, Cinnamon, Peanut 
Butter and Honey Rice. Start 
your morning with a bowl of 


Puttins and dive into your day. 
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Great Taste Without Compromise™ 
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Ocean view rooms 


Luxury suites with featherbed, fireplace, 
private balcony and two-person jacuzzi tubs 





Full breakfast and evening 
\ ty hors d'oeuvres with wine 
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Rooms start at $150 


805-995-2500 


www.ClassicCalifornia.com 


95 South Ocean Avenue » Cayucos, CA 93430 : oe 
| Info@cayucossunsetinn.com » www.cayucossunsetinn.com _ 
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A Colorful Impression. ny 
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Make your vacation memories mor/}™” 
vivid by staying at Feather River Inn ti} 
enjoy the vibrant Fall colors. Locatee 
amid the tall pines of Graeagle, thi) 
Inn features 26 remodeled rooms, twi 
suites, a dining room, and an NCG/#’ 
rated 9-hole golf course. 
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Available for conferences, retreats an 
your special event. 


Toll.Free: (888) 324-6400 
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Houseboats 


GET «6 North Cliff Hotel 


WW | Gray RS Rewance | 


WAAC CIC 1190 ae : 


Fort Bragg 





www fortbragg.org 
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Rentals- Hot yok ober gots wrontokdoy. 14866) STOLL 10055. Main Set, Fort Braga, (895437 
Some restrictions apply. Valid 9/2/02 thr 10/31/02 FREE or (707) 962- 2500 


TRADEWINDS LODGE 


FORT BRAGG + MENDOCINO 


3 DAY 2 NITE 
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Two Nights Lodging 


4 Full Breakfasts 
2 Dinners One Night of the Cliff House TOTAL COST 
ful Day ero Train in Tickets for Two 2 PEOPLE 


Sunday thru Thursday, weekends higher, 
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JOCTOBER 19-20, 2002 
ARESORT AT SQUAW CREEK 























“} Squaw Valley USA + Lake Tahoe, CA fea) 2 day-2 night 
tt S mone 5 
ski-in /ski-out 
4 Meet and learn from four of the West Coast's Bete 
j most celebrated Chefs: Michael Chiarello, John ie from 
MWAsh, Lars Kronmark, and Jennifer Bushman. : $196* cae ss 


And enjoy the Grand Tasting of cuisine by 
jLake Tahoe's famed chefs, paired with wines , , 
lof the world. hoose om over 50 properties in Squaw 
{ 





, ; : : Valley, North Lake Tahoe, and Reno. 
sock eens ie ever eckets iow Ski-in/ski-out hotels and resorts, condos, 
1888.2 29. 2 193 casinos, B&B’s, vacation homes and motels. 

jmytahoevacation.com/wsun Custom lodging & lift packages for all bud- 


gets and any length of stay. Special early/ 
late season and midweek discount packages 


available. *certain restrictions apply. 
1-888-736-9807 


www.squawvacations.com 





"| Produced by the North Lake Tahoe Resort Association 
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Monterey Peninsula Napa Valley 








CASA MUNRAS, 


an Historic Landmark in the 
Heart of Monterey 
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Lobby 







@ Elegant 1884 restored music room, original 
punched tin, hand painted decor, high- 
tech 36 simultaneous internet 
connections. 





| The comfort of a country inn with the 
] convenience of a full-service hotel. 






Enchanting rooms with gracious decor 





¢ Luxurious, convenient, attention to detail, 
personalized service. 


| Restaurant & lounge 


Sunny garden pool 
yg 


Fireplace rooms available 
Walk to Fisherman’s Wharf 


¢ Close to Cannery Row and Carmel 


66 Room Boutique Hotel in historic 
renovated mill complex with restaurants 
and Epicurean food markets. 





Aquarium packages available 
3 diamond AAA 
¢ Free parking 


CASA MUNRAS 

700 Munras Avenue, Monterey CA 93940 
(S00) 222-2446 in CA, (800) 222-2558 outside CA 
Fax (831) 375-1365 


www.casamunras-hotel.com 
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Santa Cruz County Yosemite Area 


Three Nights 
for the Price 
of Two . 


NOVEMBER 1, 2002. 
APRIL 30,2003 
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Paj ae 


On Monterey Bay 





See Yosemite Differently! Stay in Merced and take | 
Yosemite Area Regional Transportation System on a i 
comfortable bus. oe eae aie i 












¥ 


800-446-5353 


Internet: www.yosemite-gateway.org 


ee 


710 W. 16th Street, Merced, CA 95340 : 
(209) 384-2791 FAX (209) 384-2793 _ 













2661 Beach Rd., Bldg. 3 
Watsonville, CA 95076 
www.pajarodunes.com 
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Santa Cruz 






v beuchis thu vyuitib | 
Come on, head for our beaches! 
And on the way discover Santa Cruz Court 
Explore our giant redwoods. 

Be amazed at our many natural parks and wildlife preserves’ 
Experience our history, acclaimed theatre, music and art. 
And year-round events for everyone! 

There-is so much family fun in Santa Cruz County 
that you'll keep coming back for more and 
discover why our beaches are just the beginning! 













i 
















CO MRE 
GATEWAY 70 THE MONTEREY BAY SANCTUARY | .)) 
To plan your fun filled family vacation visit us at: | 
www.santacruzca.org 
Or call 1-800-833-3494 for your free ; 
0; 


Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 





Yosemite Area 










110 experience an indulging getaway. 
Awarded with the prestigious Four-Diamond Award , 
year after year, Tenaya Lodge proudly features” 
luxurious accommodations and services in 
a felaxing mountain resort setting. 
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for the Curiously 
Adventurous 


Nature ¢ Culture ¢ History 
Onboard Classes 


14-Day Cruises * Call for a Free Catalog 


Ss = 





AARP privileges 
—— 


PWoRLD EXPLORER GURGUPIESTEGS 
www.wecruise.com ® 1-800-325-2752 
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) WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 
the Yukon. Get off the beaten path. 

| 5le days available for hiking, bird- 
ing, relaxing. AK owned & operated. 
1-888-764-2662 


www.whittsadventures.com 


Arizona 


“The Best Hotel in Sedona.” 


Travel & Leisure Magazine World’s Best Survey—2001 








J 501 L’Auberge Lane + P.0, Box B « Sedona, AZ 86536 
| For reservations: 1-800/272-6777 or 928/282-1661 


www, lauberge.com 














Arizona 


WHERE THE SKIES ARE 
Not CLoupy ALL DAY. 


ia Celebrate the spirit of the West ata 
| 20,000-acre guest ranch...with 100 horses 
for exploring rugged trails, and a challenging 
layout Golf Deest ranked in A\merica’s 
Top 75 Resort Courses. Enjey starlit campfire 
cookouts, trap & skeet, natin programs and 
desert Jeep tours, all just a short ride northwest 
of Phoenix. for reservations from $229 nightly 
including all meals, call 8006 8425040. 


RANCHO secs 
CABALLEROS ' 
A Historic Guest Ranch 


and Golf Club 
www. SunC.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 


Arkansas 


ptr en 


You want fresh vacation options? 
‘Autumn in Arkansas will punch all 
the right buttons for you. Log on to 


arkansas.com or call 1-800-NATURAL 


for a free Vacation Planning Kit. 


Arkansas. 


THE NATURAL STATE 
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Gilroy, California 


L/ www.bonfantegardens.com 
; 408.840.7100 
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Sierra Snow Fun « Gold History « Arts & Antiques 
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1-800-752-2371 
goplacer@quiknet.co 


Placer County Visitors Council & 
the California Welcome Center 
13411 Lincoln Way + Auburn, CA 95603 
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Lake Tahoe/Reno Area Lake Tahoe/Reno Area 





JOHN OATES 
OcTOBER 4-5 








Ba Nia ty a 
FRIENDS 
OCTOBER 11-12 


For HOTEL RESERVATIONS OR TICKETS, 
CaL_ 1-866-866-9226 or 


VISIT WWW.CAESARS.COM 


Bic Heap Topp 
& THE MONSTERS 
OCTOBER 26. 


Rg ey Ss: 


TAHOE 
Chron een 





Reserved seating now on sale through any GEG outlet or visit 


www.ticketmaster.com. C Rta ets 








SOUTH LAKE TAHO!] 


Vacation Rentals 


Lakefront * Condos * Cabins 
SAT tars Call for $50 off your rental 


Some restrictions apply 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 
800-748-6857 





www. stayi ntahoe.com 


or call for Free Video 














Northstar 
Tahoe Donner ¢ Truckee 
Mountain Chalets ¢ Cabins 
Homes and Condominiums 


Oe yan accra 
Perro mr taconite sitet 


RUCKER 


SKI WEST 
\CATION RENTS” 


Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 www.skiwestvacations.com 


Bee eLeYs 
ATA t atte Cole) tY ai 
IMBING - SWIMMING 











INCLINE AT 
TAHOE REALTY 
Vacation Rentals 


Homes, Condos, Chalets 
888-MTN-LAKE 


Coldwell Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 





INCLINE VILLAGE 


NorTH LAKE TAHOE 
- (888-686-5253) 


www.inclineattahoe.com 


pan 
Rae: 
eee 
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Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Humboldt County 


















Miranda Gardens Resortif 
Located on The Avenue of the Giants 

We offer 16 antique 

furnished cabins to 


i 
f ‘ 
aN cAtet . 
accommodate the most — 


discerning guests. All ei 
with private baths, tv, Beg) 
refrigerators, private patio we | 
“a 

or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today! 
P.O,Box 186 
Miranda, CA 95553 ae 
www.mirandagardens.com “% v 


(707) 943-3011 “ 


‘ras 












Free 
Travel Planne: 


800.346.3482 


ia WW 
www.redwoodvisitor.org 


Mammoth Lakes Area 


wis ae i) J 
Autumn finds Mother Nature painting the Hig 

Sierra with her vibrant palette. The air is cris | 
the pace relaxed and visitors will find the year |, 
best deals on accommodations and activitie 


Call or click to plan your own work of art: 1 hi 


j 
| 
} 
Mean 
f 









aT 


Wey 








California's Premier Mountaur Resor | 


a 


888-GO-MAMMOTH VisitMammoth.coi I 
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Mendocino County Mendocino County 









Monterey Peninsula 







ares (| Along the Monterey Bay Peninsula 


Yotidoy Snn 
EXPRESS 


HOTEL G SUITES 


GOMendoO.COM oFriciaL MENDOCINO COUNTY VISITORS INFORMATION 


Winter Food & Wine Fests 


Wine & Mushroom Fest 
Nov. 6 - 17, 2002 

Wild mushroom 
exhibits; guided forays; 
identification walks 



















* Short Walk to the Beach 
¢ Free Breakfast Buffet 
* Beautiful New Rooms 


























Only minutes away from the Monterey Bay 
Aquarium, Fisherman's Wharf, Downtown 
Monterey, Carmel and Pebble Beach. 


Call Toll Free (888) 233-9555 


189 Seaside Circle * Marina, CA 93933 
http://holiday-inn-marina.hotels-ca.com 


*Subject to availability. 
















Low winter lodging 
rates; winemaker dinners; 
wine & beer passports; 
cooking classes; tastings 

































Crab & Wine Days 

Jan. 24 - Feb. 2, 2003 

Crab cruises; 

Skunk Train Crab Louie; 

crabcake contest; 

/\ Affordable Rates oo . 
$59-$99 § meg | cracked crab, cioppino, 

> “SuncTh« Exp 103002 |i a Te ri " wt) ae crab puffs 









ght Convenient, 
}iharming & Intimate. 










Special Inns at 




















Subject to Change 



















Deer Haven Inn 























& Suites 
Sea Breeze Inn 
* Sunset Inn ’ 
It Pacific Grove Motel | WALK TO BEACHES Ahenkocino 
Fireplaces & Spa Available 
800) 525-3373 Aquarium Tickets Available Scherr setnaty Camplformio Ce 


PACIFIC GROVE, CA Continental Breakfast 
‘www.montereyinns.com —— 


Mendocino County Alliance 


Owner, Saint Orres Restaurant & Inn 











Napa County A ae y 








For county-wide schedules of events, and visiter’s information Wt 


call toll-free 1-866-goMendo (466-3636), email: info@goMendo.com 

















GOURMET pte || 
DINING Mendocino Coast Mendocino Coast HH} 
Seley 


Nase) 1B) 


[LUNCH 





Relax In 
Mendocino’s 


. _ Vacation Home Rentals 
at historic Point Arena Lighthouse 


most Romantic Luxury ea, Ce an experience of a lifetime 


Very Private * Ocean Front * Hot Tub 
3 bedroom-2 bath - First Class 


www.PointLiberty.com ® 707-272- 


LUNCH 


‘ 


* Beautiful homes featuring 320 degree 
ocean views, 3 bedrooms, 2 baths, full x 
| kitchens, fireplaces, sleeps 6, very private. sy! 
* Popular Mendocino coast location. 
¢ Wedding and party packages available. 
* Enjoy unspoiled natural beauty, whale | 
watching, near beaches, restaurants & more. | | | 








(belies Co 800 427-4124 
1275 McKinstry Street, Napa, CA 94559 
Gift Certificates Available for: 


JAZZ CONCERT IDINNEIR 
Vintners Luncheon 
APPELLATION DINNER 


Murder Mystery Dinner 


in IRISH BEACH RENTAL HOMES ag SZ ENDOCIN( }| 
| Oalisloga oa Aut Loring Le bedroom homes, fireplace, hot tubs, ocean a hie. aTEONS A Il 





The Point Arena Lighthocse Keepers, Inc 

is a non-profit organization established fe the ‘i 2 ] 
sole purpose of giving access to, ar i =~ HH) 
and preserving as a place of SA-~aesane Soe 
historic value, the Point ‘Ss $ tA met Hi | 
Arena Lighthouse Station, _jy7 x | 


i Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


07) 937-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 





Call toll free for more ijachaGcn (877) PALIGHT 
www.pointarenalighthouse.com 























/ Accommodations © four outdoor mineral pools front to forest, 4 mi. sand beach with lighthouse, gi E i y Vacation Home Re ntals Hi 
| ° mud baths * mineral baths * massages trout pond, near redwoods. Starting from $120 per se ‘ Pe ee epovacations | 
41006 Washington Street, Calistoga, CA 94515 day. No. California only 800-882-8007 or 707-882-| jai r@ 8 es ° O00 28r he | 

le 942- 6269 Cea BrochureRentdl BEEDEY BOX Ei, eA #48) Sle Homps+B&Bs SI : iis emesers | 


www.calistogaspa.com Manchester, CA 95459 www.irishbeach.com 
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Northern California 


SCENIC RAIL ADVENTURES 


in the Shadow of Mt. Shasta 








Shasta Sunset 
Dinner Train 








Open Air Excursions 
















1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 













Sometimes, 
close does count, 





SAN FRANCISCO - NAPA - GOLF 
SHOPPING - AFFORDABLE LODGING 
SV Ae a) 
CLOSE TO EVERYTHING 
eM EAM RNCAC eM ALC eM TtCalh 
for a FREE Visitor’s Guide 
800-4-VALLEJO ¢ www.visitvallejo.com 


You'll be Amaz 


Step back in time and enjoy the ancient art of | 4 
Wax Sculpting. You'll see Hollywood Celebrities, 
US Presidents, Scientists, World Leaders =) 
and of course our Chamber of Horrors. Come 
experience what has delighted more than 10 
, million visitors over nearly 40 years. 


Tr’s All New! 


In the heart of San Francisco's Fisherman's Whart — 
C \ @waxmuseum.com 

















; Elegant, Inviting, 
Romantic & Private’ 





707-433- 
wars. victorian-cottage. com 
Grandma’ ’s Victorian es 
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Santa Cruz County 


6001 La Madrona Dr. 
Scotts Valley, CA 
831-440-1000 





Discover the Santa Cruz area’s affordable 
luxury hotel...secluded yet just minutes to the 
beach. After a day exploring the beach and 
boardwalk, the redwood forest, Roaring Camp or 
| the great local wineries, renew your spirit at this 
premier hotel nestled in the woods. At just $147 
per night, we've made the rate as relaxing as the 
stay. For reservations visit www.hilton.com. Or 
call your travel agent, 1-800-HILTONS, or the 
hotel at 831-440-1000. Ask for Plan Code P3. 













ary year wel ola 







































































































Offer valid now thru 4/30/03. Limited availability; advance reserva- 
tions required. Rate exclusive of tax or gratuities and is subject to 
change without notice. ©2002 Hilton Hospitality, Inc. 


Yosemite/Mariposa County 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 















Shion sun, ai S ae on. 
the Monterey Bay. Large 
» selection of properties. 


Bailey Property Management 
www.baileyproperties.com | 


1-800-347-6830 
Redondo Beach 
















Enjoy the best of Southern California. 
Uncrowded, unhurried and accessible 
(Or=) (olny ele ain =i-Ma Vai] um IU] (ec) 
1-800-282-0333 f 
www.visitredondo.com 










Dude Ranches 


-Geeeahor a Grek 


An unforgettable, adventure- 
















Mountains of California. 
Rustic Cabins 




























rr 
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Santa Cruz County Santa Cruz County Santa Cruz County 




















ere ee z @.= {4 ess ; 
HILTON SCOTTS PAJARO DUNES WEST COAST CASA BLANCA INN SEASCAPE RESORT 
Nestled in the wooded Located in o rich wetland Santa Cruz’s only beachfront 33 Ocean View rooms all dis- the Monterey Bay, Seascape 
foothills above Santa Criz preserve with miles of pris- hotel, with spacious rooms, all tinctly decorated & an award Resort offers sweeping ocean 
and the Monterey Bay, tine beach. Fully equipped with an oceanfront view. winning restaurant sets the views, luxurious suites and 
you'll find luxury just min- one to five bedroom condos Directly adjacent fo the mood for an evening of dining villas, and a host of resort 
estrone heaciand and beachfront homes are Boardwalk and Wharf. Direct: 8 relaxation. At Cosa Blanca amenities. 
world famous galt the perfect getaway! 831-426-4330 Inn & Restaurant we have only 

For Central Reservations one point of view. The Ocean! ; 

Call 1-800-HILTONS Call 1-800-564-1771 Call 1-800-426-0670 Call 1-800-644-1570 Call 1-800-676-1701 
www-hiltonscottsvalley,com Www. pajarodunes.com www.westcoastsantacruz.com www. cosablanco-sonfacruz.com Www. seascaperesort.com 





SoU Ney 
- To plan your fun filled family vacation, visit us at: | Www.santacruz.org 


Or call 1-800-833-3494 for your free Santa Cruz County Traveler's Guide 
THE SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


To advertise call 1-800-222-9404 CCTOBER 2002 
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Idaho Island of Maui 


fo Sun Valley cas HE , 
: setghum A tradition of excellence Maui. 
Chamber & 


3... | andan excellent tradition. Beachfront. 


Cue | Affordable. tame 


| Truth is, most folks don't just go to the 
4 countrys first ski resort - they go back. So sweep me off my feet 
- Our Idaho resort town is one where family z 
vacations become family traditions. Shop : With rates from $160 a day, we’re Maui’s 
our streets, eat in our restaurants, ski our best beachfront value. Spacious resort 
| mountain ~ you'll meet families three condos in historic Lahaina. Ask about 
__ generations deep. Each with their o own Sth Night Free promo. Call your travel 
- Sun Valley memories. p 5 ce agent or 1-800-642-6284. 











7 Early Season Padeege: ee : ’ AHAINA SHORES 
_ Starting at $149 ee hse ad BEACH RESORT 
: Es ee »» www.lahainashores.com 
- Fora free vacation planner, 1 reservations 


: and more about great packages throughout 
. the season:1-800-634.3347 


© or www.visitsunvalley.com 


Valid thru 12/19/02. 


| Ask about our new daily non-stop ‘ Bd 3 
- air service from Los Angeles. 2 Z ; 4 er Meese a ati 
ga, 2 days of skting “riding December 1-17, 2002 ; e 5 rN S S | < Re a S O RT 


doitble occupancy — is Room to Roam™ 








ME Resort Vacation Rentals 
eS 


Beautiful Condos from Budget to Luxury 


P.O.Box 1755 » Kihei, Maui, Hl 96753 
(800) 441-3187 © (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 


Island of Oahu Island of Maui 








PARADISE ON THE BEACH @ Mana Kai Maui Resort 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 1-bedroom 
famous Kailua Beach. Surfing, swimming, sailing. ae ie BEACHFRONT CONDOS 


Just minutes from shopping, Waikiki and Honolulu Airport. 


V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 


www.crhmaui.com/sunset | view of nieghbor isles. Heated Pool & Jacuzzi. 
Condominium Rentals Hawaii (800) 824-506 www. kahanavillage.com 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. Gi aU 2 “ BY a a =e 
Call for color brochure. 1-800- 367-5242 7 
rei 1, 2&3 bedroom condo’s. Private lanais ‘with 





island of Kauai island of Kauai 








Call today for a FREE Kaua‘i Travel Planner 1-800-262-1400, ext. 283 HAWAI''S ISLAND OF DISCOVERY 





58F SUNSET Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures | 
































Island of Maui 


1X\@ Uk 


Os 
Nae Frere Bri Nicut! 






_Pius FREE LuAu & DISCOUNTS. 


MAUI KAANAPALI VILLAS 
Kaanapali’s best beachfront setting. Spacious 
studio or 1-bedroom suites with full kitchen, air- 
conditioning, private lanai, daily maid service. 11 
acres, 3 pools, restaurant. Near golf and tennis. 


From $173 per night for garden view studio during 









value season. 4th night free lowers rate to $130 per 5 
night. Valid thru12/22/02. Some restrictions apply. 2 
ASTON 
HAWAII. 5 
RESORTQUEST 5 
A Vacation Well Spent.™ 3 
UR TRAVEL AGENT OR 800-922-7866 
hir rr Deals” - ai) ie 


island of Kauai 





Kauai Car/studio 
from $113 a night* 
Car/condo from $140* 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 

















Based on 5 night stay in value season, double occupancy. 
§ Discounts increase with length of stay. Prices are subject to change. | 


7 


SUITE PARADISE 
800-367-8020 


808-742-7400 www.suite-paradise.com | 








‘A Tee heh collechion ae 
150 LL, ETO eseT Ay 


island of Kauai 


Relax... 
and Unwind! 


‘89° 








The Radisson Kauai Beach Resort, 
beautiful beachfront property. Enjoy the nightly 
manager's Happy Hour and FREE Thrifty compact 
car rental. Join Gold Rewards. Free Nights. 
Global Rewards. 


aual's most 


KAUAI BEACH 

Radisson Kauai Beach Resort 
4331 Kauai Beach Drive 

Lihue, HI 96766 * 808-245-1955 


Visit www.radisson.com/kauai 
1-800-333-3333 or contact a travel pro 


Radisson 


*Poolview Rates are per person, per night, based on double occupancy, plus tox 
Effective through December 20, 2002. Certain restrictions may apply 











To advertise call 1-800-222-9404 


Sleigh rides, teddy bear teas, breakfasts with 
Santa, and concerts to delight the entire family. 
as at $82* per room, per night. 
Call 888-593 


r-resort 


1653. www.suntiver 


com 





; | 
| 

Sunriver, Oregon ie 

The Heart & Soul of the Great Northwest e 
j 


EDESTINATION 


We “Expires 12/19/02. Some restrictions apply 


Tee ST 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 


Lake McClure 


houseboats.com 


87 7-HOUSEBOAT 


New Melones Lake 


OCTOBER 2002 59 
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Houseboats 


go play! 


wat the lake 


x Saacanecea 


CRO WN 


Sl 
1-800-752-9669 


www.sevencrown.com/sunset 











island of Hawaii 


ATSIC 
“Hapuna is Heaven” 





Big Island oa redefined: a spectacular beach, 
championship golf renowned cuisine and 
gracious service, Guaranteed Oceanview 

rates start at $225 per night. Also ask about our 

$165 special at Hawaii Prince Hotel Waikiki. 


(some restrictions apply; call for details) 


Intrigued? Call your travel agent, 
visit PrinceResortsHawaii.com/HotDeals 
or call toll free 1-866-PRINCE-6. coscove pi 





HAPUNA BEACH PRINCE HOTEL 


ISLAND OF HAWAII 


HOTEL BEDEW ER LuER 


ON BELLINGHAM BAY 


A Romantic European Retreat 
Reservations & information (877) 411-1200 


Website: www.hotelbellwether.com 
© A Peter Paulsen Company Development 





island of Kauai 












Island of Hawaii 


Ha V/A 


rh FREE St NIGHT! 
7 Pius FREE Luau & DISCOUNTS. 









™ 























KONA BY THE SEA 


AAA 3-Diamond oceanfront condominium with 
breathtaking ocean views. Spacious 1- and 2- 
bedroom suites sleep up to 6 - perfect for families. 
With full kitchens for convenience and value. 
Plus daily maid service and other hotel amenities. 


From $205 per night for standard 1-bedroom suite during 
value season. 4th night free effectively lowers rate to . 
$154 per night. Valid thru 12/22/02. Some restrictions = 


apply. ‘STOR l 
HAWAII ie 


RESORTQUEST 
A Vacation Well Spent.™ A) 
CALL YOUR TRAVEL AGENT OR 800-922-7866 , 

Ask for “Astonishing Free Deals” 


KONABYTHESEA. COM 


Seattle 


Conveniently 
located near the 
Space Needle in 
Seattle’s theatre 

eihidg aqme as 

historic 
DC ge eles 
offers splendid 
accommodations 
accented by 
eM CSn 
unobtrusive 
alee 


888.445.3076 


marqueéen.com 





island of Kauai 


f 


LEU MCR CM eeu ROR a CORE mn RICO E CN 6 mteymC 


UCR UR UCR U MER mC an maemo Se eMC Am meet 
the irresistible Islands of Hawai‘i, including Kaua'i—Hawaii’s Island of Discovery. Call your travel agent 


Wane te lS TSP Teer a eC uaeli) 






60 SUNSET 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


INA IAN 


—— AIRLINES — 


WINGS of the ISLANDS 





Island of Hawaii 











When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our [anai, 
we watch whales play, 
| hear the cadence of the ocean, 
and comtemplate the wonder of a 
starlight night. 


KonaVillage Qp) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


ele yoda ie alae eee) are) ik Leg 
May & from Labor Day to the end of September. 











Colorado 


UP HERE, THE SNOW FALLS AS QUICKLY AS 


ee SIR Ot Ue doe) oe 


Plan your trip. Get up here. And soon your whole 

w will RG Oh eae ea ee 
eC Um ee Cee 

| Find out for yourself at www.skiwinterpark.com. 


Bug Tite 


Reni raeet ta, 











Hotels 


THE BEST PRICES AT THE BEST PLACES. GUARANTEED. 


New York Orlando San Francisco Las Vegas 


‘59.95 39.95 °4995 52995 
800-2-HOTELS 


hotels.com lowest price guarantee does not apply to all dates 
or properties. See www.hotels.com for further details 






Ski Vacation Rentals 


RAISE YOUR 
COMFORT Baga 


Se, eT 


— Hy 
ik f ge ime a 


Big Sky, MF 


RESORTQUEST SKI VACATION RENTALS 

¢ Thousands of quality-rated vacation rentals at 
10% off—mention code DIR SM* 

¢ Breathtaking premier ski destinations 

¢ Ski-in, shuttle-in, or walk to the lifts 

¢ Knowledgeable ski staff 


Call 866-493-6900, visit resortquestski.com/sm, 
or consult your travel professional. 


ae 


RESORTQUEST 
RELAX 
*At select locations. Restrictions apply. 
ASPEN: * BIG SKY’* BRECKENRIDGE 
oN Ages ew ChMi eb) a2:e 7.000 aa mel EOly 
FRISCO * KEYSTONE-*, PARK CITY * SNOWMASS 
STEAMBOAT # SUNRIVER:* SUN VALLEY 
FELLURIDE «THE CANYONS ¢ WHISTLER 





To advertise call 1-800-222-9404 








Small-ship 
cruises and 
cruise-tours 
from 3 to |7 


Co CruiseWest 


Up-close, casual, personal. 


GET YOUR FREE BROCHURE TODAY: 


Belize Explore out-of-the-ordinary tropics from the intimate 
Panama perspective of our personable US flag small ships. 
Virgin Islands Go where the big ships can not. BYOB and casual. 


Bahamas _ As seen on PBS series Cruising America’s Waterways. 
St. Maarten Family-operated for 36 years. Call for cruise catalog. 


Antigua 800-556-7450 — wwwaccl-smallships.com 


AMERICAN CANADIAN CARIBBEAN LINE PO Box 368, Warren, RI 02885 


wee 


Explore the Caribbean 
aboard a tall ship. Small 
intimate groups of barefoot 
shipmates. 6-day Cruise 
from $700. Call for 

your free Great 

Adventure brochure. 


800-327-2601 


www.windjammer.com 
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eee aa te 


Glass-bottom boat and snorkel gear. Only 100 guests. 



























































































































































































































TRAVEL 
To receive all information on a state or 
category, circle the state or category 
number. 


101. Northern CA Travel Planner 

102. Casa Munras Garden Hotel 

103. Cayucos Sunset Inn 

104. Feather River Inn 

105. Forever Resorts 

106. Merced Conference & Visitors 
Bureau, Yosemite Area 

107. Napa River Inn 

108. North Cliff Hotel 

109. North Lake Tahoe Resort 
Association 

110. Pismo Beach Conference & Visitors 
Bureau 

111. Santa Cruz County 

112. San Luis Obispo County Visitors & 
Conference Bureau 

113. Squaw Valley Ski Corp 

114. Tenaya Lodge, Yosemite Area 

115. The Village at Squaw Valley 


116. Southern CA Travel Planner 

117. Big Bear Lake Resort Association 

118. Catalina Express 

119. City of Palm Desert 

120. Costa Mesa Conference & Visitor 
Bureau 

121. Embassy Suites Mandalay Beach 
Resort 

122. Laguna Beach Visitor’s Bureau 

123. Newport Beach Convention and 
Visitors Bureau 

124. Oceanside Chamber of Commerce - 
California Welcome Center 

125. Orange County Visitor & 
Convention Bureau 

126. Oxnard Convention & Visitors Bureau 

127. San Diego Convention & Visitors 
Bureau 

128. San Luis Obispo County Visitors and 
Conference Bureau 


Alaska 
129. Whitt’s Alaskan Adventures 


130. Arizona 
131. LAuberge de Sedona 
132. Rancho De Los Caballeros 


California 


AUD VERS sss Es Mia Na 





133. Bonfante Gardens Theme Park 

134. Caesars Tahoe 

135. California Tourism 

136. Casa Blanca Inn and Restaurant 

137. Catalina Island Chamber of 
Commerce 

138. Catalina Island’s Pavilion Lodge 

139. Catalina Passenger Service 

140. Central Reservations of Mammoth 

141. Eureka-Humboldt County CVB 

142. Furnace Creek Inn & Ranch Resort 

143. Hilton Scotts Valley/Santa Cruz 

144. Inyo County 

145. Lake Arrowhead Resort 

146. Mammoth Lakes Visitors Bureau 

147. Mariposa County Visitors Bureau 

148. Mendocino County Alliance 

149. Mission Inn Riverside 

150. Monterey County Convention & 
Visitors Information 

151. Napa Valley Wine Train 

152. Oakland CVB 

153. Pajaro Dunes on Monterey Bay 

154. Placer County VCB 

155. Point Liberty « 

156. Redondo Beach Visitors Bureau 

157. ResortQuest International 

158. Santa Cruz County 

159. Santa Ynez Valley Visitors Assoc. 

160. Sea World/Busch Gardens Adventure 
Camps 

161. Seascape Resort 

162. Shasta Sunset Dinner Train 

163. The Pines Resort 

164. The Wax Museum at Fisherman’s 
Wharf 

165. Truckee Donner C of C 

166. Vallejo Convention & Visitors Bureau 

167. West Coast Santa Cruz Hotel 


168. Canada 

169. Canadian Tourism Commission 
170. Travel Alberta 

171. Victoria Clipper/British Columbia 


172. Colorado 
173. East*West Resorts 
174. Winter Park Resort 


Culinary Schools 
175. California School of Culinary Arts 


Visit www.sunset.com for more information. 





worth sending for 
Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4343. 


Dude Ranches 


176. 


177. 


178. 
179. 
180. 
181. 
182. 












Greenhorn Creek Guest Ranch 


Hawaii 
Kaua‘i Visitors Bureau 
Kona Village Resort 
Lahaina Shores Beach Resort 
Prince Resorts Hawaii 
Suite Paradise 


*Aston Hotels & Resorts (800) 922-7866 


Hotels / Resorts 


183. 


Hotel Reservation Network 


184. Houseboats 


185. 
186. 


Houseboats.com 
Seven Crown Resorts 


Idaho 


187. 


Sun Valley/Ketchum Idaho 


International Travel 


188. 


Windjammer Barefoot Cruises— 
Caribbean 


189. Nevada 


190. 
191. 
192. 


Bally’s Casino 

Paris Las Vegas Casino 

Reno Sparks Convention & Visitors 
Authority 


193. Oregon 


194. 
195. 
196. 
197. 


198. 
199. 
200. 
201. 
202. 
203. 


Ashland Visitors Bureau 
Astoria Chamber of Commerce 
CVA of Lane County 

Medford Visitors & Convention 
Bureau 

Oregon State Parks 

Oregon Tourism Commission 
Portland Art Museum 
Riverhouse Resort 

Rogue Regency Inn 

Sunriver Resort 


204. Tours/Cruises/Railroads 


205. 


206. 


207. 


208. 


American Canadian Caribbean Line, | 
Inc. 
Cruise West — Up-Close, Casual 
Small-Ship Cruises 
Uniworld European & Russian River’ 
Tours 

World Explorer Cruises 






= 







oD WeteRl [eS oe wvie Ni 


information _ 


worth sending for 
Utah 249. Phantom Screens 
209. Utah Travel Council 250. Retractable ITI Patio Covers & 
Awnings 
210. Washington 251. Schlage 
211. Bellingham/Whatcom CVB 252. Supersoil 
212. Cascade Loop Association 253. Timberlake Cabinet Company 
213. City of Tukwila 254. Trex Easy Care Decking 
214. Flying Horseshoe Ranch 255. Varathane 
215. Hotel Bellwether 256. Whirlpool Corp. 
216. Marqueen Hotel 257. Zwilling J.A. Henckels 
217. Snohomish County Tourism *Jenn-Air offers a full line of 
Board sophisticated kitchen appliances. 
218. Tourism Walla Walla For a brochure call 1-800-JENN-AIR. 
219. Tri-Cities Visitors Bureau 
eee eS SHOPPING/GARDEN & 
221. Washington’s Olympic Peninsula oss Cee eels 
222. Woodland Park Zoo seuleaaiee Crees 
259. Controlled Energy Corporation 
260. Endless Pools 
AUTOMOTIVE 261. Real-Fyre Burning Logs 
223. BMW of North America, Inc. 262. L. L. Bean, Inc. 
224. Encompass Insurance 263. Mutual Materials 
225. GEM 264. Sentry Table Pad Co. 
226. Today Tomorrow Toyota 265. Sundance Catalog 
266. The Iron Shop 
267. Vita-Mix 
— Ralery, 268. Vixen Hill Manufacturing Co. 
228. Beringer Vineyards 
229. Challenge Dairy Products 
230. Farmer John 
231. Fetzer Vineyards, Mendocino 
County 
232. Kuhn Rikon - Swiss DuroTherm 
Cookware 
233. The California Raisin Marketing 
Board 
HOME 
234. Ace Hardware 
235. Alpha Granite & Marble 
236. Andersen Windows 
237. Anolon® Titanium 
238. ASKO Appliances 
239. Delta Faucet 
240. DuPont Stainmaster 
241. James Hardie Building Products 
242. Karastan 
243. Kelly-Moore Paint Co. 
244. Marvin Windows 
245. Mohawk Carpet 
246. Norwalk Furniture 
247. Pella Windows & Doors 
248. Pentax USA 





Sign up for your 


FREE 


weekly email 
newsletters 
















Get inspired 
weekly with 
home & garden 
projects, 
weekend 
getaways, 
entertaining 


menus, 
and more. 


Register at 
sunset.com 
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How to grow and display 








the best of the new mums 


By Sharon Cohoon 
and Jim McCausland 


Photographs by Thomas J. Story 


@ It’s remarkable what centuries of 
plant breeding can do. Start with a 
simple yellow chrysanthemum and 
cross it with two or three other Asian 
species, and the result is florists’ chry- 
santhemum (C. X morifolium), the 
spectacular late-season perennial 
that blooms in fiery tones. Its flow- 





ers—which echo the russets, golds, 
and yellows of autumn leaves—are 
especially loved by gardeners for 
their effective displays in the land- 





scape, and for their associations with 
woodsmoke, frosty mornings, and 
the first days of the garden’s quiet 
season. 

Now, breeders are showing off 





new bicolors and colors new to 


certain types of mums. ‘Mary-Jane’, 
for example, is one of the first pink 


anemone-flowered mums bred for 


Showing its fall home gardens. And daisy-flowered 
colors in a sunburst mums have been introduced in 
of reds and yellows, colors that range from deep ruby red 

this daisylike to amber; the photograph on page 
chrysanthemum 66 shows off these new hues. 

looks as good up If you aren’t much of a hands-on 

close as it would ina gardener, no-shear My Favorite series 


bouquet or massed mums, developed by researchers 
along the front of a from the University of Minnesota, 
perennial border. produce masses of small flowers over 


IS, OCTOBER 2002 
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a long season. These compact 
plants need cutting back only 
once, after fall bloom. They 
include Autumn Red, Yellow 
Quill, Twilight Pink, White, 
and Coral. 

Beautiful as they are, florists’ 
mums are also versatile. You 
can mass them in big pots or 
in garden beds, or combine 
them with shrubs or peren- 
nials. Some combinations are 
pictured on page 68. 


Are florists’ mums & 
° e | 
just for florists? 
Florists’ chrysanthemums 3 2 
come in two types: garden So F 
: aAre™ 
mums, which are bred for a r 
the perennial border, and # 
pot mums, which are bred r : oe | 
for forcing as gift plants. wh im hie 
Unfortunately, os GARDEN MUMS POTMUMS { 
nursery labels don’t tell 
: . @Leaves = smaller larger 
you which are which. 
(There are hints, how- =Flowers more, smaller fewer, larger z 
ever: Yoder Brothers, 
the cou ntry’s largest a Height 12-16 inches 15-18 inches 4 
mum producer, gives : 
5 =Natural mid-August to mid-October to | 
garden mums women’s bloom —_ mid-October late November 
season 


names and gives pot 
mums the names of 
towns and cities.) The 
chart at right outlines the differences. 

Garden mums take to the peren- 
nial border like a fish to water. Buy 
them in bloom, and plant them in 
full sun (light afternoon shade in 
hot climates). They like rich, well- 
drained soil and protection from dry, 
cold winter winds. 

Pot mums, which are sold all year, 
ultimately take the same growing 
conditions. But since they must en- 
dure the stress of forced bloom and 
off-season transplanting, they need 
special handling to make the transi- 
tion from hothouse to garden. Put 
them in a bright place indoors for no 
more than two weeks after you get 
them, watering as needed. Then 
move them to a protected place out- 
doors that gets filtered sun and no 
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~ 
New mums offer a smorgasbord of delightful colors, shapes, and petal counts. 
That’s ‘Vicki’ top left and ‘Sweet Stacy’ below it. Garden mums pictured at right 
(clockwise from top left) are ‘Vanessa’, ‘Sweet Stacy’, ‘Bold Felicia’, ‘Donna’, 
‘Cecilia’, ‘Helen’, ‘Stephanie’, ‘Olivia’, and (center) ‘Natasha’. 


frost, for two weeks. Finally, cut the 
plants back by about two-thirds and 
transplant them into the garden. 

If you live in a cold-winter climate 
and buy a pot mum in late summer or 
in fall or winter, cut it back after 
blooms have faded and keep it in a 
cool room or greenhouse until spring. 
Then transplant it into the garden. 


Where to buy 
chrysanthemums 

Since chrysanthemums are among 
the most widely sold perennials, they 
are easy to find in bloom almost 











rt 


anywhere this month. But if yo” 
want your pick of a broad range c 
flower and plant forms, try a spej 
cialist. Sunnyslope Gardens (863%) 
Huntington Dr., San Gabriel, CAR 
626/287-4071) is a fine retail 
supplier that’s been around fc 
years. To order by mail, try King’| 
Mums (209/759-3571 or 
kingsmums.com). Though they shi| 
only from March through June, the} 
have an open house at their facilit) 
in Clements, California (near Lod | 
in October and November. 
(Continued on page 6¢ 
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DUAL-LEVEL FRONT AIR BAGS* 
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Mum 
care 
calendar 


Spring, summer 
WATER 
Apply it often enough that 
the soil never dries out com- 
pletely 2 inch below the 
surface. 
FERTILIZE 
In garden beds. When new 
growth emerges in spring, 
apply complete fertilizer 
(14-14-14 controlled-release 
fertilizer is a good choice). 
Feed again in late spring and 
again in mid-July. When the 
first flower buds show color, 
apply low-nitrogen plant food 
(like fish fertilizer). 
In containers. \f you’re 
growing chrysanthemums as 
container plants, start with a 
dose of controlled-release 
fertilizer, then feed weekly 
with liquid fertilizer until buds 
show color. 
PINCH 
When new growth first 
reaches about 5 inches tall, 
pinch or shear off the top 
inch of foliage. Three weeks 
after first shearing, again 
cut off the top inch of new 
growth. For taller varieties, 
pinch back twice more, for 
a total of four times. 
Pinching or shearing new 
growth forces the plant to 
branch where you cut it and 
to build up a strong under- 
Carriage that supports heavier 
top growth later in the 
season. Plus, sheared plants 
produce more, smaller 
blooms, compared to un- 
sheared ones, so make a 
greater impact in the garden. 
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variegated sage and lemon 
thyme (top), while orange 
clumps of ‘Olivia’ line a dry 
creek bed (bottom) along 
with ‘Aurea’ Japanese 


barberry. 


Late fall 

CUT BACK PLANTS 

Few plants respond better to 
the human touch than 
chrysanthemums. In late 
autumn after bloom, cut off 
chrysanthemums about 6 
inches above the ground. This 
tidies them up for winter and 
makes it easier to spot new 
growth in spring. However, if 
you live in a climate with 
winters marked by regular 
hard freezes, you can improve 
your mums’ winter survival by 
cutting off tops after new 
growth begins in spring. 

If you’re growing one of the 
new no-shear My Favorite se- 
ries mums, cut back the plant 
only once, after fall bloom. 


Yellow ‘Donna’ mingles with 









The perils of living in the Golden State of 
California. 158,693 square miles of unpredictable soil. 
The land rumbles, the hills slide and fires blaze. It 
can be frightening living here. Downright scary. 

Yet, we continue to thrive in the country’s most 
desirable state. Willingly. Our flags are planted 
firmly here, and we’re not moving. Never. 

But the latest California disasteris 8382 = 
man-made, and you didn’t have to be 
Nostradamus to see this one coming. 
Our energy resources are being 
used up by over 33 million of us. 

And if we don’t start stretching 
every kilowatt-hour to its limit, we / 
might have to sell off our 1/568 of / 
an acre and move to Oregon. Now, 
now don’t panic. Here’s what to do. 

Get off your couch and take 
a look around. Let’s face it, when 
it comes to escaping energy, your 
home isn’t exactly Alcatraz. That tiny 
crack between your door and door frame, 
those 100-watt incandescent light bulbs and 
that annoying VCR display clock that incessantly 
blinks 12 o’clock. All are culprits in disguise. 

But if fixing energy leaks by sealing cracks with 
weather stripping and unplugging idle electronics 
seems painful, so is banging your shins in the dark. 

When the supply is nowhere near the demand 
for energy, the cost of blow-drying your hair in the 
morning skyrockets to that of an overpriced Rodeo 
Drive beauty salon. And when there’s not enough to 


go around, unfortunately you have to share. 


Earthquakes, mudslides 
and brush fires are scary. 
But so is the dark. 









The result: rolling blackouts. As you’re sitting in 
the dark twiddling your thumbs, life stands still. And 
that’s pretty scary. Next, businesses can’t do business, 
factories can’t do factoring, and you can’t even fix 
that delicious cucumber, pine-bark smoothie. 

Eureka! You can conserve energy. Walk into 
your local OSH” store and let the friendly, 
. knowledgeable folks there show you 
Be how to cam your home into an energy- 
efficient machine. When you replace 
every incandescent bulb in your 
house with a compact fluorescent 
light (CFL), you’ll use a whopping 
} 75% less energy. And the CFLs can 
» last up to 10 times longer. 

\ After you change the light 
*& / bulbs (insert light bulb joke here), 
, you can also plant deciduous shade 


? trees, tint your windows and install 





electrical timers to hoard that 

precious electrical gold. Since OSH itself 

has turned the thermostat up a couple of 

notches and dimmed our own lights, it’s no 

wonder OSH can help you make the right changes in 
your home. So rejoice and let there be light! 

For 70 years, OSH has been there. Helping 
Californians make the most of their homes and 
gardens. Doing it with this idea: Customer service 
means having the things people need and offering 
the help they want. There are 45,000 items in every 
OSH and the people who know 


how to use them. Come visit OSH. , 


us or log on to www.osh.com. @QGuERED Doar sg 






















































































































THOMAS J. STORY 


PALO ALTO 


Happy Birthday, Gamble Garden 


& Palo Alto was just 8 years old when Edwin 
and Elizabeth Gamble’s house was built 
at 1431 Waverley Street. The formal gar- 
dens surrounding the three-story Colonial/ 
Georgian revival house were designed by 
Walter A. Hoffas as a series of outdoor rooms. 
They included a rose garden, cherry allée, 
cutting garden (visible through the gazebo 
in the photo above), and sundial garden. 
When the city of Palo Alto took over the 
property in 1981, renovations of the house 
and garden began. Now the Elizabeth F. 
Gamble Garden is a thriving community 
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horticultural foundation offering member- 
ships, gardening classes, and a beautiful 
public garden (open daily from sunrise to 
sunset; admission is free). 

This month, the garden is celebrating 
its 100th anniversary with Heritage Week, 
October 13 to 20. The festivities include an 
open house, lectures, demonstrations, and 
Heritage Day (October 20), when Butter- 
fields auction house will appraise your 
family heirlooms. For details call (650) 

29-1356 or visit www.gamblegarden. org. 
— Lauren Bonar Swezey 
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Peonies 
for mild 
climates 


f you’ve ever visited a [Bi y. 

cold-winter climate dur- | 

ing the height of peony | 
season, you know why 
most mild-climate garden) 
ers envy the breathtaking } 
display of 5- to 6-inch- 
wide single or double flow | 
ers in coral, pink, red, or : 
white that grow there with it... 
what seems to be little 
effort, Although most 5 
peonies need substantial |i, 
winter chill to thrive, Some |i 
types—any early-season | 





SIERRA FOOTHILLS ill 


{ Northern I 
| Pumpkin patch whimsy CaliforniaEvents || 


e October. California Native Plant 
Society fall plant sales, 5-6: Napa 

















































































: These scarecrows aren’t just for birds. decked out in a bright pink straw hat Chapter. 10-4; free. Skyline Park, 
)) They make people laugh,” says creator adorned with butterflies, seems to 2201 E. Imola Ave.; (707) 942-8632. Hi 
isatie O’Hara-Kelly, whose playful dance through the crops. 12: Santa Cruz Chapter in 
})tuffed “people” decorate gardens and They’re folk art, not high art, says conjunction with the Arboretum at | | 
porches throughout the northern Sierra O’Hara-Kelly. “I make them whimsical, UC Santa Cruz. 11-3; free. | 
Yoothill towns of Downieville, Sierra not precious,” she says. Arboretum’s Eucalyptus Grove on | ) 
pity, and her own Goodyear’s Bar. Her O’Hara-Kelly made her first scarecrow Empire Grade at Western Dr.; (831) | 
farvest couple dressed in country duds _ for her own garden (“Living in the coun- 427-2998, | | 
}tands guard over a pumpkin patch (be- try, I’m always looking for new pro- ° Weekends in October, AWA 
jects,” she explains). Then she decided Lafayette. Orchard Nursery’s 
to sell them. She made 20 more Harvest Festival 2002, including | | 
scarecrows, set them in front of musical acts, kids’ activities, a 
the house, put up a few fliers, and harvest marketplace, and the 
sold all of them in three hours. following presentations. October 5: | 
She searches thrift stores to find Annie’s Annuals; 13: Bob Hornbach, || 
the scarecrows’ attire. “Clothes “Ornamental Grasses”; 19: Wayne | 
make the person, you know,” Roderick, “Bulbs for Mediterranean I} 
she explains. Her latest find, a Gardens”; 20: Kay Rosso from the | | 
sequin-flowered shirt, will soon Ruth Bancroft Garden, Bob Cowden 
be transformed into a humming- of Heather Farms; 27: Judy Adler, | ! | 
bird lady in kelly green pants, a “Wildlife Habitats.” 17-3 Sat-Sun; 
magenta hat, and a halo of glit- free. 4010 Mt. Diablo Bivd.; (925) Hl 
tering hummingbirds. 284-4474, Hh 
O’Hara-Kelly sells her life-size e October 19, Fresno. Join the | | 
scarecrows for about $70 each, in- Oktoberfest celebration to support | 
cluding a collapsible stand (530/ the Fresno Master Gardeners. | 
289-3588 or www.gardenfolk.com). Activities include a plant sale and i | 
—LBS. seminars on composting, plant | 
problems, bulbs, and more. 9-2; | | 
ill 
fh, for example—do well than 11/2 inches deep, and 3 (white flecked with red), fice, Gade oli it ea | | 
bre winters are mild. Mid- to 4 feet apart. Keep the soil ‘Henry Bockstoce’ (dark red), Wiinely Aes (oe) AoC: 4 To te | 


json doubles (such as ‘Dr. moist and do not fertilize the ‘Krinkled White’ (white), 


Kander Fleming’, shown at _ first year. Do not control any ‘Mons. Jules Elie’ (silvery CLIPPINGS | 
it), Or any single-flowered ants that appear; they may rose), and ‘Mrs. F. D. Roo- e Two new books. Bay Area nursery 
-Wapanese type, are other help buds open. sevelt’ (shell pink). — L. B. S. veteran and broadcaster Bob Tanem i 
|pd choices. But don’t ex- Some of the following varieties has spent years learning about | | 


pt these plants to grow as are available from Brent and 
fas they would in colder cli- © Becky’s Bulbs (804/693-3966; 


| 

} 
plants that grow well in Northern | | 

| 
gies; in Northern California's = www.brentandbeckysbulbs. | 


California. His two latest books 














: 3 (cowritten with Don Williamson), 
er elevations, they'll reach com). Most are sold by u : eCarte 
< Perennials for Northern California 
Wut 2 feet tall (not 3 feet as Marde Ross & Company < AA Lie Tar Grihicha CLinGinig | 
‘fold climates). Avoid all (707/938-9062). q ia Hi 
t-Season peonies. Prepare Some good peonies for mild 5 (Lone Pine Publishing, Renton, WA, | | 
!soil by mixing in organic climates: ‘Big Red Boomer Ez 2002; $19 each; 800/518-3541), | 
tter (not manure) to a Sooner’ (red), ‘Coral Charm’ a feature hundreds of varieties 
bth of 18 inches. Refill thé (coral), ‘Dr. Alexander Fleming’ a particularly suited to the climate. I} 
42 and tamp down well. (deep pink), ‘Fairy’s Petticoat’ ' E There’s plenty of practical acivice | | 
ijt peony roots no more (dainty pink), ‘Festiva Maxima’ iv accompanying each entry. | 
| | 
Y\CTOBER 2002 1 | 
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PLANTING 

_]| BULB COVERS. Sunset climate 
zones 7-9, 14-17: Cool-season an- 
nuals planted over bulbs will give a 
colorful show before and_ after 
bulbs pop up. Choose colors that 
complement the bulbs, such as 
blue violas with white daffodils, 
blue forget-me-nots with yellow 
tulips, salmon Primula obconica 
with purple tulips, or purple and 
white fairy primrose (Primula 
malacoides) with pink tulips. 


_] GRAPES, FRUIT TREES, BERRIES. 
If you plan to purchase special vari- 
eties of fruits by mail, get your orders 
in soon, so you get the types you 
want in time for dormant-season 
planting. Some local nurseries— 
Yamagami’s Nursery in Cupertino 
(408/252-3347) and Orchard Nurs- 
ery & Florist in Lafayette (925/284- 
4474), for instance—take a one-time 
special order this month. 


| ONIONS. Zones 7-9, 14-17: Fall 
is the best time to plant onion seed 
for full-size bulbs in spring. Inter- 
mediate-day ‘Pantry Trio’ from Re- 
nee’s Garden (888/880-7228 or 
www.reneesgarden.com) is a widely 
adapted mix of white, bronze, and 
red onions. 


BACK TO BASICS 


NORTHERN CALIFORNIA 


IN YOUR GARDEN 













Eureka 
Redding 
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|] PERENNIALS. Zones 7-9, 14-17: 
This is a good time to plant almost 
but 
especially important to get early 


any hardy perennial, it’s 
bloomers such as campanula, can- 
dytuft, columbine, coral bells, del- 
phinium, foxglove, and verbascum 
into the ground so they develop 
plenty of roots to support a good 
spring flower show. For the best 
value, plant from sixpacks or 
4-inch pots. 


_]) PLANT FOR THE BIRDS. Zones 
1, 2, 7-9, 14-17: Set out plants 
that produce berries, and the 
birds will come (as long as you 
don’t have cats that chase them 
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Nine steps to seeding a new lawn 

1. Start with bare soil (kill weeds). 

2. Add new lawn fertilizer and a 2- to 3-inch 
layer of compost. : 

3. Rotary till the soil 6 to 9 inches deep, 
crossing several times at right angles. 

4. Level the soil by dragging a board scraper 

over it. 

Use a (rented) roller to lightly firm the soil. 

. Sow grass seed with a seeder as shown. 

. Lightly rake the surface, then rake again at 

right angles. 

8. Scatter a Ye-inch layer of organic mulch 
over the seed. 

9. Water often to keep the soil moist. — L. B, S. 


NO 
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away). Some choices include bar- 
berry, beautyberry, cotoneaster, 
currant, elderberry, gooseberry, 
holly, mahonia, mountain ash, 
nandina, pyracantha, and straw- 
berry tree (not all of these plants 
grow in every zone; check Sunset’s 
Western Garden Book for 
specifics). 


MAINTENANCE 

[] CLEAN UP DEBRIS. To reduce 
the number of sites that harbor 
insects and diseases over winter, 
pull weeds, spent annuals, and 
vegetables. Clean up all fallen 
leaves and fruit. Compost only 
pest-free plant debris. 








|} DIVIDE PERENNIALS. If blooms 
on perennials such as asters, bell- 
flowers, callas, daisies, daylilies, 
helianthus, rudbeckia, and yarrow 
were smaller than normal this year 
and plants are weak or crowded, 
it’s time to divide them. Dig out 
each clump so the rootball comes 
up intact. Wash or gently shake off 
excess soil and cut off divisions 
using a sharp knife, pruning 
shears, or shovel (for tough 
roots). Each division should have 
leaves and plenty of roots. Replant 
immediately. 


PEST CONEROL 

_] SNAIL CONTROL. Cool, damp 
fall weather brings on a full attack 
of snails. To control these pesky 
creatures without risking the 
health of children and pets, use a 
bait containing iron phosphate, 
such as Sluggo (it’s safe to use 
around edible crops). Or sur- 
round the edge of pots or raised 
beds with copper strips or barri- 
ers. Both are available at many 
nurseries or from Peaceful Valley 
Farm Supply (888/784-1722 or 
www.groworganic.com). 









































ONE MONTH FREE!” 


When you buy a six me mth supply 


in 


For Cats & Kittens 
6 weeks or alder 


Uhances are they'll recommend Frontline*Plus. It’s the longest- 
lasting, most complete flea and tick protection you can get. 
its the best! Ask your veterinarian about Frontline Plus. 


FRONTLINE. THE VETERINARIAN’S #1 CHOICE. s30»:10%:0...0s0i eso o£ Yel Lin 
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Hedges you can bet on 


Formal or informal, evergreen or deciduous, 


let a hedge work for you 


By Steven R. Lorton 


fear Mes 


ad 


Closely spaced shrubs of Solanum rantonnetii form a seamless hedge cloaked 


with violet flowers. Regular pruning stimulates more bloom, keeps hedges neat. 


hether sheared for a for- 

mal look or allowed to 

grow naturally, a hedge is 
one of the hardesi-working elements 
in the landscape. A low one can frame 
a flower bed or mark a corridor to 
your front door, while a tall one can 
create a privacy screen or form “green 
walls” that divide your garden into 
separate rooms. 

October is an excellent month to 
plant a hedge. Deciduous shrubs and 
trees and many evergreens are going 
into dormancy, and cool, often moist 
weather is ahead. Plants have the 
winter and spring to get established 
before summer heat hits. 

Informal hedges require little prun- 
ing. Formal hedges need pruning at 
least once a growing season, in mid- 
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summer. More fastidious gardeners 
prune twice, in early spring and again 
in midsummer. 


Planting tips 
Dig a hole at least twice as wide as 
the nursery container and deep 
enough so the top of the rootball will 
be level with the surrounding soil. 

Space plants so they will be slightly 
past the point of touching when they 
reach their ultimate width. A good 
rule of thumb: set plants at a distance 
equal to two-thirds of their mature 
width—2-foot intervals for plants that 
spread to 3 feet, for example. Mulch 
their root zones with 2 to 4 inches of 
organic matter. Irrigate regularly until 
they are well rooted. 

(Continued on page 70) 










How to prune a formal hedge 
Boxwood, privet, and yew are classic 
plants for formal hedges. While it is 
tempting to trim these, or any other, 
hedges so their sides are perfectly 
vertical, that practice leads to ever- 
sparser growth lower down. Instead, 
shear the hedge at an angle so that the 
top is slightly narrower than the bottom. 
That way, sunlight and rain can reach the 
entire surface of the hedge, encouraging 
healthy, even growth. 
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PRIVILEGES. 


AND ITS ADVANTAGES. 


Intellichoice® rated the Ford Quality Checked Certified Pre-owned Program 
among the best non-luxury certified pre-owned programs in America* Which 
means we beat out Chevrolet, Buick, GMC, Saturn, Chrysler, Dodge, and Jeep. 

Not to mention Toyota, Volkswagen, and Hyundai. 





Available on all 1998-2002 Ford cars, yy Vehicle history report 


light trucks, and SUVs 
Service available at any Ford, 


f Manufacturer's six-year/75,000-mile Lincoln, or Mercury Dealer nationwide 


powertrain limited warranty™ backed by Ford Y A full tank of gas, fresh oil, and filter 


Be at delivery 
¥ 15-point inspection 


Even financing as low as 4.9% APR 
Y 24-hour roadside assistance on select vehicles' 





Small wonder the Ford Quality Checked Certified Pre-owned Program has been rated among 

the best for two years running. So, if you're considering a certified pre-owned car or truck, 

we seriously suggest a visit to your nearest Ford Quality Checked Certified Pre-owned Dealer. 
To find us, call 866-222-6798, toll-free. Or log on to www.fordcpo.com. 
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* Source: Intellichoice® Inc., www.intellichoice.com, September 2001 review of 23 manufacturer programs. Ford Quality 
! Checked Certified Pre-owned ranked #2 non-luxury manufacturer. **See dealer for a copy of the warranty. 14.9% limited-term 
| APR financing for 0-36 months and 5.9% limited-term APR financing for 37-60 months available on Explorer, Expedition, 
| Windstar, Ranger, Mountaineer, and Villager. Not all buyers will qualify for lowest rate. Take retail delivery from dealer stock by 
| 8/31/02. Only Quality Checked units are eligible. APR varies by model. See dealer for details and qualifications. 
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Hop bush provides informal screening for a yard on 
a busy street. BELOW: Framing a bed, this two-tone 
hedge is composed of Japanese boxwood (front left) 
and wali germander (Teucrium chamaedrys). 
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These plants have evergreen foliage unless noted. wa 


Low to midsize 
(4 to 12 feet tall, unless 
sheared shorter) 


Boxwood (Buxus species). 
English boxwood (B. semper- 
virens) has glossy oval leaves 
about the size of a fingertip. 
Sunset climate zones 3B-6, 
15-17 from the Western 
Garden Book. 


Japanese boxwood (B. micro- 
phylla japonica) has small, 
rounded leaves that are bright 
green in summer, turning 
bronzy in cold winters. Zones 
3B-24. 


Citrus. Lemon trees, when 
closely spaced (8 to 10 feet for 
standard-size plants, 3 to 4 
feet for dwarfs), can be trained 
into hedges. Zones 8, 9, 
12-24, H1, H2. 


Holly (/lex species). English 
holly (/. aquifolium) comes in 
many varieties. Most have 
prickly, dark green leaves; some 
female plants produce red 
berries. Zones 4-9, 14-17, H1. 


Japanese holly (/. crenata) has 
glossy leaves resembling 
boxwood. Zones 3-9, 14-24. 


Indian hawthorn (Rhaphiolepis 
indica). Glossy dark green 
leaves; flowers in white or 
shades of pink appear from late 
fall to late spring. Zones 8-10, 
12-24, H1, H2 (worth a risk in 
zones 4-7). 


Mexican orange (Choisya 
ternata). Apple green foliage; 
fragrant white flowers appear in 
early spring. Makes a loose, 
informal hedge. Zones 4-9, 
14-24. 





Mirror plant (Coprosma 
repens ‘Pink Splendor’). 
Glossy green leaves with pink 
shading and yellow margins. 
Zones 14-24, H1. 


Natal plum (Carissa 
macrocarpa). Glossy green 
leaves; red or purple fruits and 
fragrant white pinwheel blooms 
often appear together. Thorny. 
Zones 22-24, H2. 


Privet (Ligustrum species). 
California privet (L. ovalifolium) 
has dark green leaves. Semi- 
evergreen. Zones 3B-24, 

H1, H2. 


Japanese privet (L. japonicum) 
has oval leaves that are deep 


| green above, pale beneath. 


Zones 4-24, H1, H2. 


Pyracantha (species and 
hybrids). Glossy green leaves; 
orange or red berries in fall. 
Thorny. Zones vary. 


_ Rosemary (Rosmarinus 


officinalis). Aromatic dark green 


leaves resemble conifer 
needles. Upright varieties like 
‘Tuscan Blue’ are best for 
hedges. Zones 4-24, H1, H2. 


Solanum rantonnetii. Bright 
green oval leaves; violet blue 


flowers. Needs regular pruning. 


Zones 12, 13, 15-24, H1. 


Yew (Jaxus x media ‘Brownii’). 
Dark green, needlelike leaves. 
Zones 2-6, 14-17. 


Tall screens 


(to 20 feet or more) 


Beech (Fagus species). 
Glossy dark green leaves in 
summer. Deciduous. Zones 
vary. 

Canada hemlock (Tsuga 
canadensis). Green needles. 
Makes an outstanding clipped 
hedge. Zones AB, 2-7, 17. 


Hawthorn (Crataegus 
monogyna). Deeply lobed, 
glossy dark green leaves; 
fragrant white flowers in 





spring followed by dark red 
fruit. Plant 5 feet apart for 
dense screen. Thorny. 
Deciduous. Zones 1-12, 
14-17. 


Hedge maple (Acer 
campestre). Lobed leaves are 
dull green above, downy 
beneath. A. c. ‘Queen Elizabeth’ 
has glossier foliage and more 
erect habit. Deciduous. Zones 
2-9, 14-17. 


Hop bush (Dodonaea 
viscosa). Willowlike green 
leaves; showy seed capsules 
in late spring or summer. D. v. 
‘Purpurea’ has bronzy foliage 
that turns purplish in winter. 
Fast-growing informal hedge. 
Zones 7-24, H1, H2. 


Leyland cypress (x Cupres- 
socyparis leylandii). Flat 
sprays of foliage in shades 

of bright green, gray green, 
and grayish blue, depending 
on variety and season. Zones 
3B-24. 
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Mahonia species. Spiny- 
edged, glossy leaflets are 
medium to dark green. Use 
as an informal hedge. Zones 
Vary. 


Myrtle (Vyrtus communis). 
Glossy bright green leaves. 
Zones 8-24, H1, H2. 


Nerium oleander. Dark green 
foliage resembles olive leaves; 
flowers in shades of red, pink, 
yellow, and white appear late 
spring to fall. All parts are 
poisonous. Zones 8-16, 
18-24, H1, H2. 


Pacific wax myrtle (Vyrica 
californica). Tooth-edged 
leaves are glossy dark green 
above, paler beneath. Zones 
4-9, 14-24. 


Victorian box (Pittosporum 
undulatum). Wavy-edged, 
glossy green leaves; fragrant 
white flowers in spring. Zones 
14 and 15 (with protection), 
16, 17, 21-24, H1, H2. @ 













































































GARDEN 


By Lauren Bonar Swezey # Photographs by E. Spencer Toy 


ike clothing designers, flower 

breeders respond to changing 

dfashions. In recent years, pan- 

sies (Viola xX wittrockiana)—the 

West’s top-selling cool-season an- 

nual—have been the subject of in- 
tensive breeding efforts. 

“There have been huge strides in 
pansy breeding, with a lot of focus on 
color,” says Steve Jones of Bodger 
Seeds in South El Monte, California. 
Solid, deep-colored flowers are giving 
way to unusual multicolor blends and 
pastels. Some plants even yield differ- 
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Pansies put on fresh faces rf 


Gorgeous new colors and patterns will make your garden smile | 


ent shades of the same color, due to 
genetic variation. 

“Breeders used to throw away 
pansies with ‘color breaks’ [patterns 
of color] that would show up in plant 
trials for solid-colored flowers,” says 


John Nelson of Sakata Seeds in 


Morgan Hill, California. “Now they’re 
using these pansies to create new 
multicolored flowers, such as those 
found in Ultima Impression.” 

Lately, there’s also been a big 
emphasis on mixes—combinations 
of closely related but differently 















Meet the new pansies (clockwise from 1) 








top left): Maxim Bronze, Ultima Beaconi} 





Yellow, Ultima Baron Mahogany, 





Maxim Sunset, Jack-O’-Lantern 
(black), and Jack-O’-Lantern (orange). 





colored types. They range from the i 

soft pastels of Silhouette Supreme te 

a Halloweenish black-and-orange mi} 

called Jack-O’-Lantern. , 
Behind the scenes, breeders have} , 

been developing pansies that arcjgy 

more floriferous, focusing on plant 


that produce a more abundaniiy 
ie 
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Pretty pansies shown above are 


(clockwise from top left) Atlas 
Windjammer (purple), Maxim, Ultima 
Impression Rose Shades, and Atlas 


Windjammer (white). 


show of 1- to 3-inch-wide flowers 
rather than fewer but larger blooms. 
These recent introductions also have 
bushier, less floppy habits and more 


vigorous root systems. In addition, 


the plants are more tolerant of 


heat and generally are hardy to 
the low 20s (if not mulched) or 
even 0° (when mulched or covered 
with snow). 

Thanks to one of the most signifi- 
cant breeding breakthroughs, most 
newer pansies can continue blooming 
during the short days of winter. 
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Pansies come in a wide variety of single or ! 
multiple colors with or without faces (blushes 
of contrasting color in the center of the 
bloom). Use them in borders with other cool- | 
season annuals, in containers and window 
boxes, and as fillers between perennials and 
shrubs. We note some of our favorite colors 
in parentheses below. 

Multiflora (sometimes called superflora). 
Their small flowers are about 1 to 2 inches 
wide. Multifloras are bred to branch more and - 
develop more blooms per plant than typical | 7 
large-flowered types. They also bloom over a | 
long season and tend to be more cold-hardy 
than larger pansies. Two of the best series are 
Nature and Universal Plus (Citrus, Mariner, 
Rhapsody mixes). 

Medium-flowered types. Their flowers reach 

2 to 3 inches wide. Some of the best for long 
bloom and weather resistance are Accord/ 
Banner (‘Red Wing’; Daffodil and Passion 
mixes), Crystal Bowl Supreme (Pink Shades), 
lona (‘Frosty Lemon’), Maxim Supreme 





(Marina), Panola (Autumn Blaze mix, Pink 
Shades), Ultima (Lavender Shades; ‘Scarlet 
& Yellow’), Ultima Beacon (Bronze, Yellow), 
Ultima Impression, Ultima Morpho (2002 
All-America Selections winner), and Ultima 
Silhouette Supreme mix. 

Large-flowered types. These blooms reach 


Ly 


3 to 5 inches wide. The newest series are 
more floriferous and bloom longer than older 
issues. Some of the best are Atlas (Jack-O’-Lantern, Meadow, and Windjammer mixes), 
Dynamite (‘Purple Rose and White’), and Majestic Giant Il. 


Pansies are widely sold in sixpacks and 4-inch pots. You can also start them from seed, a2) 
but you need to sow the seeds six to eight weeks before you plan to set out plants. In mild 
climates, plant in fall for winter-to-spring (or longer) bloom. In the Pacific Northwest, plant 
pansies by October or wait until spring. In cold-winter climates, wait until spring (or plant 
next August for overwintering). 

Site selection. In mild climates, choose a site that gets full to partial sun or bright, filtered 
light. In hot, inland climates, plant in partial shade. To avoid foliage diseases, plant pansies 
where they'll get good air circulation. 

Soil. Set out plants in well-drained soil amended with plenty of compost. If desired, mix in 
a controlled-release fertilizer. 

Watering. Keep the soil moist but not soggy. 

Pest control. Bait for snails and slugs at the first sign of damage. 

Maintenance. Remove spent flowers regularly to keep blooms coming. Apply a balanced 
fertilizer in spring to give plants a boost. # 





WE CAN HELP YOU 


COOK UP A KITCHEN. 


DINNER? YOU'RE ON YOUR OWN. 


Let our design specialists helo you design the 
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Corian® and Formica®. So you're guaranteed to get the exact look 
you want. For a kitchen that really cooks, stop by Lowe's today. 


Or visit lowes.com for more information. 
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Turn these 
harvest icons into 
jack-o’-lantern sculpture 


¥ 


By Mary Jo Bowling and Jil Peters 
Location photos by Brown Cannon tH 





LEFT, RIGHT: THOMAS J. STORY 


m Pumpkins resting in a patch have an 
almost primordial appeal. Driving past, 
only the stone-hearted can resist pulling 
over to hoist them—cool, hefty, and 
smooth—off the ground. Their merits of 
shape and color are considered—ludi- 
crously tall and yellow or fiendishly squat 
and brownish? No other fruit has such 
personality. Even the stems seem to tell 
a story. 

Once home and carved with nature- 
inspired designs into jack-o’-lantern sculp- 
tures, the pumpkins communicate a new 


message of the season. Light, varying in in- 


tensity, and in some cases color, emanates 
from cutouts depicting other symbols of 
fall—oak and maple leaves, acorns, and 
not-so-scary spiders—to delight the eye. 



























































Carving the light 


TIME: An hour or more (varies with complexity) 

COST: About $20 for the cutting tools 

NOTES: We used pottery modeling hand tools (scraper, stylus, 
gouge, and saber saw) from an art supply store to carve these 
designs. A pumpkin-carving kit (available at craft stores and some 
supermarkets) can also work. Kitchen knives suffice only for very 
simple designs. You can print a template of a leaf, acorn, or 
spider at www.sunset.com/home/pumpkins.html 


MATERIALS 
Pumpkin ¢ Small saber saw ¢ Scraper or large, heavy spoon 
Photocopy of design 
Masking tape ® Stylus or pushpin 
V-shaped gouge for cutting linoleum 
Candle, tap light, or low-wattage bulb and socket 


BIE 





1. Use saber saw or knife to cut a top from pumpkin. Remove 
seeds and pulp from the inside. With scraper, scrape inside 
pumpkin until walls are an inch thick. 


2. Draw a leaf, acorn, or spider (or use our template—see notes 
above) and make several photocopies. 


3. Use masking tape to position the photocopy on the pumpkin. 
With stylus, prick through the paper into the rind to create a 
dotted outline of the design (photo A, above). 


4. Use gouge to make fine details in the rind—either on the 
surface (such as for leaf veins, photo B) or deeper (such as 
for a spider's single thread). 


5. Following outline, use saber saw to cut out shapes (photo C). 


6. From inside the pumpkin, push the shapes partway out (about 
% inch). 


7. Place a candle inside the pumpkin or, for a brighter effect, use a 
low-wattage bulb in a light socket, as we did. (Be sure the socket is 
rated for outdoor use and monitor carefully.) We cut two holes into 
the back of the pumpkin, one to hold the socket and the other (up 
high) for the warm air to escape. 


= 
OPTIONAL VELLUM WINDOws (shown =, 
on page 83, on hay bales). Follow the first 
five steps above. Then, completely remove 
the cutout shapes from the pumpkin. Cut 


| 


bigger than the shapes; secure them inside the pumpkin with 


squares of colored vellum paper slightly 


straight pins (shown right). Note: Vellum is flammable, so use 
tap lights (available at drug and hardware stores) for illumination. 
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arrayed in a field 
or aglow on the porch, 
pumpkins are harbingers 
of crisp days 
and holiday celebrations | 






































































Here’s a sampling of some of the 
West's best patches. 


OREGON 

@ Sauvie Island 

Located about 10 miles northwest of 
Portland, The Pumpkin Patch offerings 
include pick-your-own pumpkins, corn 
and hay mazes, and hayrides. 165717 
N.W. Gillihan Rd.; (603) 621-3874 or 
www.thepumpkinpatch.com. 


NORTHERN CALIFORNIA 
@ Half Moon Bay 

Hunkered down on the coast about 20 
miles south of San Francisco, Half Moon 
Bay is famous for its mammoth pumpkin 
festival (October 19-20) and even bigger 
pumpkins. Two of our favorites: Bob’s 
Pumpkin Farm (5 miles south of Half 
Moon Bay on State 1; 650/726-4567): 
and Farmer John’s Pumpkins (State 1 
just north of State 92; 650/726-4980). 


SOUTHERN CALIFORNIA 
@ Orange 

At the 5-acre Peltzer Farms Pumpkin 
Patch, train rides, hayrides, pony rides, a 
corn maze, a petting Zoo, and even pig 
races compete with pumpkins for your at- 
tention. 8415 E. Chapman Ave.; (714) 
289-0137 or www.peltzerfarms.com. 


C:0) O RA Bre 

@ Littleton 

BellFlower Farms is a picturesque 1890s 
spread with lots of weekend events and 
activities, llamas, miniature donkeys, 
goats—and 200,000 pounds of pump- 
kins. 4704 W. Bowles Ave.; (303) 738- 
9788 or www. bellflowerfarms.com. 


ARIZONA 
@ Queen Creek 
In the metro Phoenix area, the pumpkin 
patch at Schnepf Farms comes com- 
plete with train rides, entertainment, 
and food. 24810 S. Rittenhouse Rd.; 
(480) 987-3100. 

— James Boone, Bonnie Henderson, 

Susan Lenaroth, Lisa Taggart 
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‘Our picks for the places 
that offer the sizzle and the steal 





At the risk of telling you something you already know, the steakhouse is back 


Or did it ever leave? Almost everybody secretly loves a good steak. It stands to reason that the West, with its 


legacy of the open range, would have some of the very best in the land where beef is still king. We’ve sought 


out prime steakhouse choices, from the truly old-school (one was founded around the time of the Civil 


War) to the new. What they all have in common is great atmosphere and, above all, fantastic steaks—thick, 


juicy, and prepared exactly as you like them. In case you can’t get to one of our picks soon, we’ve also 


included recipes for making a great steak—and the sauces to enhance it—at home. — Kate Washington 


steakhouses 





JOHN GRANEN; BELOW: EDWARD MCCAIN 


West Hollywood’s 
Balboa (left and top 
right) sets the stage for 
the next generation. The 
grilled beef at Seattie’s 
El Gaucho (above) is a 
legend reborn. And the 


steaks at Pinnacle Peak 


| Patio (right) in Scottsdale 





are just plain legendary. 


of the 











@ Balboa Restaurant & Lounge, West Hollywood, CA 
Los Angeles’s steakhouses have long been the stomping 
grounds of big-shot entertainment types. But times have 
changed. “The classic joints were our parents’ hangouts,” 
says Lee Maen, one of Balboa’s partners. “We needed one of 
our own.” Balboa delivers the flash and sizzle Sunset Boule- 
vard used to be famous for, as Hollywood’s hippest meat 
eaters clink glasses of Shiraz over bass-thumping acid jazz. 
But the real attraction is the meat. The 40-day dry-aged New 
York strip steak is quite simply one of the best in America, the 
28-day bone-in filet runs a close second, and Caesar salads 
are spun to order tableside. 8462 W. Sunset Bivd. (at the 
Grafton Hotel); (823) 650-8383. — Brad A. Johnson 


m Acme Chophouse, San Francisco 

Here’s a steakhouse that ties America’s past—make that pas- 
time—to a healthy future in a way that’s pure San Francisco. 
Acme Chophouse, a new venture by executive chef and part- 
ner Traci Des Jardins and director of operations Larry Bain, at 
the corner of the Giants’ Pacific Bell Park, combines a warm, 
sleek dining room and a build-your-own menu with a con- 
science. Most of the ingredients are organic, and the steaks are 
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thick, juicy, and prepared 





SCOTT PETERSON (2) 


exactly as you like them. 


escribed in terms of their green credentials— 
Jrass-fed or grain-finished. But the bone-in rib 
eye is the standard by which all rib eyes should 
pe judged. The béarnaise is textbook-perfect 
see page 90); the red wine—-shallot sauce 
Bnd chimichurri are close seconds. And the 
scalloped potatoes, creamed spinach, and 
macaroni and cheese almost make you forget 
ou came for steak. Acme is worth a trip 
south of Market even when the Giants 
aren't in town. 24 Willie Mays Plaza (at Third 
and King Streets); (415) 644-0240 or www. 
acMechophouse.com. — Sara Schneider 


The Buckhorn Saloon & Opera House, 
Pinos Altos, NM 

he Buckhorn Saloon in the mining ghost 
‘town of Pinos Altos, 7 miles north of Silver 
FCity on State 15, serves up hefty portions of 
history along with its steak. A thick-walled 
adobe structure with hand-hewn timbers 
and converted gaslights, the Buckhorn first 
wung open its doors 140 years ago, give or 
ake a decade. Try the Buckhorn Specialty, a 
ender New York strip with green chili and 
cheese, or stick to the old-time favorite rib 
eye or the succulent 3-inch-thick filet (served 
butterflied) with all the fixings—about as 





legendary as the bar itself. 32 Main St.; (605) 
538-9911. — Sharon Niederman 


@ El Gaucho, Seattle 

Longtime Seattleites recall the original El 
Gaucho, which stood at Seventh and Olive 
for decades, famed for elaborate service and 
flaming shish kebabs. That tradition lives on 
in Belltown, where the restaurant came back to 
life in 1996. It’s reminiscent of an elegant dinner 
club of yesteryear, with midnight blue walls, 
subtle lighting, and live piano. Prime steaks 
star on the menu, grilled to perfection over 
charcoal. The downstairs Pampas Room (open 
Friday-Saturday) serves much of the same 
menu in a nightclub setting, but upstairs offers 
the flourishes of grand tableside service. 2505 
First Ave.; (206) 728-1337. — Cynthia Nims 





m@ Maddox Ranch House, Perry, UT 

The Sputnik-like sign ringed with glittery let- 
ters spelling out Maddox Fine Food stands 
out like an exclamation point on U.S. 89 in the 
tiny northern Utah town of Perry. Operating 
since 1949, this family-owned landmark is a 
casual, down-home place. Think knotty pine 
decor and a menu that offers “Deluxe Dinner 
Plates,” with baskets of pillow-soft dinner rolls 


New West (left and 
facing page): classic 
steak in California wine 
country at Saddles. Old 
West (below and right): 
homegrown beef at 

the Maddox Ranch 
House in Utah. 
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and tasty corn pone. Some of Maddox’s beef 
is homegrown and hormone-free; all of it 
is aged on site. There are endless pitchers of 
icy well water, but no alcohol. 7900 S. U.S. 
89; (435) 723-8545. — Virginia Rainey 


w Emil-Lene’s Sirloin House, Aurora, CO 
Located on a dusty road out near Denver In- 
ternational Airport, Emil-Lene’s Sirloin House 
is more Western than the stock show. There 
is NO menu here. Instead, the no-nonsense 
waitresses—and you don’t want to mess with 
them—rattle off the evening’s choices: steak, 
steak, and more steak, with a few fin, fur, and 
fowl dishes thrown in. All of the beef is prime, 
and your slab arrives with abundant sides— 
fresh vegetables, spaghetti, soup or salad, 
and a baked potato with all the fixings. 76000 
Smith Rd.; (803) 366-6674. — Lori Midson 


@ The Hitching Post, Casmalia, CA 

The Hitching Post ll, Buellton, CA 

Frank Ostini didn’t want to run the family 
steakhouse, the Hitching Post, in the little 
Santa Barbara County town of Casmalia. “My 
dad and mother worked too hard,” he recalls. 
So off he went to study environmental plan- 
ning—until the siren call of beef lured him 
home. As it turned out, Ostini liked cooking 


steaks so much he opened a second Hitching 
Post in nearby Buellton. Now brother Bill runs 
the original, which adheres to a traditional 
steakhouse menu, while at Hitching Post Il, 
Frank has branched out to quail and steamed 
mussels. Still, steak—simply seasoned and 
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0 take the steakhouse experience home, you need a few essentials: great meat, a hot 


fire, and some stellar sauces. We provide the recipes, and you can supply the heat. It’s 


the meat that is hardest to come by; the flavorful, dry-aged, prime steak that restaurants 


offer is just not sold in the average supermarket in the West. (Most butcher-counter meat is 


choice, a step below prime on the USDA's grading scale.) That doesn’t mean it’s unavailable, 


though. Ask around at specialty butcher stores, or try mail-order services. We especially like 


Lobel's, a venerable New York butcher that offers a full array of thick, never-frozen prime steaks; 


next-day shipping is now available to the West. (877) 783-4512 or www.lobels.com 


Grilled Steak 


PREP AND COOK TIME: About 40 minutes 
NOTES: Choose well-marbled cuts such as 
porternouse, rib eye, T-bone, tenderloin (filet 
mignon), or top loin (New York or strip) about 
1 inch thick. !f meat is thicker—up to 2 inches— 
use medium heat (you can hold your hand at 
grill level only 3 to 4 seconds) and allow extra 
time—up to 20 minutes for a medium-rare 
2-inch-thick steak, 25 for medium. 

MAKES: 4 servings 


4 tender bone-in or boned beef 
steaks (1 to 1'/ in. thick and 8 to 
16 oz. each; see notes) 


Salt and pepper 


90 SUNSET 


1. /f using charcoal briquets, ignite 65 to 75 
briquets (about 41% Ib.) on the firegrate; open 
dampers. When coals are dotted with ash, in 
15 to 20 minutes, spread into an even, solid 
layer and allow to burn down until they are 
hot (you can hold your hand at grill level only 
2 to 3 seconds), 5 to 10 minutes. 


If using a gas barbecue, turn all burners to high 
and close lid for at least 10 minutes, then 
adjust to desired heat. 


2. lrim and discard excess fat from steaks 
(drioping fat can cause flare-ups). Rinse 
steaks and pat dry. Sprinkle lightly all over 
with salt and pepper. 


JAMES CARRIER 





i 
i 
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3. Lay steaks on grill 4 to 6 inches above)” “? 
heat; close lid on gas barbecue. Cook unti » \yg 
done to your liking, 6 to 8 minutes for medium. 
rare (cut to test; see notes), turning once with é 
wide spatula or tongs halfway through cooking sat 
Transfer to a board or platter and let rest abou 

5 minutes before serving. 


Per 8-ounce steak (uncooked): 387 cal., 65% 
(252 cal.) from fat; 31 g protein; 28 g fat (11 g sat.); 
0 g carbo (0 g fiber); 77 mg sodium; 105 mg chol, 








Balboa “J-1” Sauce 


PREP AND COOK TIME: About 2% hours 


NOTES: This twist on the classic A-1 sauce Hy 
comes from executive chef Joni Fay Hill aly pai 
Balboa Restaurant & Lounge, who notey 1 1 ina 
that it is much tangier than the usual steal}. 
sauce. Look for tamarind concentrate i 
Indian markets and specialty food stores), 
if you cannot find it, substitute 1 teaspoor |, 


molasses and 1 tablespoon lime juice. 
MAKES: About 3 cups Mi 


Neal |W 













In a 8- to 4-quart pan, combine 1% cupil. 
ketchup, 112 cups orange juice, °/ cup He an 
raisins, 4 cup firmly packed brown sugaii}.,... 
Ys cup Worcestershire, 3 tablespoons rica), ' 

wine vinegar, 2 tablespoons soy sauce, :} : 
tablespoons minced peeled fresh ginger ¢ 
2 tablespoons minced garlic, 1 tablespool) . 
onion powder, 1 tablespoon tamarind con¥; q bo 
centrate (see notes), and 2 teaspoons Asia , 
red chili sauce (Such as Sriracha). Bring to 1} i 
simmer over medium-low heat, then reducd)” 


heat and barely simmer (a few bubblecp 


breaking on surface), stirring occasionally, unt : 
sauce is thick, glossy, and dark brown, abou }” 
2 hours. In a blender or with a handheli} 
biender, pulse until almost smooth. If sauce i! 

too thick, thin with a little more orange juice ys 


Let cool; serve or chill airtight up to 1 month. 






Ar 
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Per 4 cup: 109 cal., 1.7% (1.8 cal.) from fat; 
1.6 g protein; 0.2 g fat (0 g sat.); 27 g carbo 
(1.2 g fiber); 653 mg sodium; 0 mg chol. | be 

AEP TIME 


WBTES; Th] 


Acme Béarnaise Sauce 


PREP AND COOK TIME: About 45 minutessi—im 






NOTES: The egg yolks in this sauce are nc] moe 
fully cooked; if you are concerned about egu pits: 4h 
safety, use yolks from eggs pasteurized in th’ 
shell (available at some grocery stores). It 
crucial to whisk constantly to create a stabl | 
emulsion in this sauce. If it curdles or breaki #* 
stop adding butter and whisk vigorously. 





MAKEs: About 1'/2 cups 


6 sprigs fresh tarragon, rinsed 
Ye cup dry white wine 

Yo cup white wine vinegar 

Ye cup chopped shallots 


2 teaspoons cracked black 
peppercorns 











1% cup (% lb.) butter 
38 large egg yolks (see notes) 
About “a teaspoon hot sauce 
Salt 
} Chop enough tarragon leaves to measure 


itablespoon. In a 2- to 3-quart pan over 
isdium-high heat, bring white wine, vinegar, 


allots, peppercorns, and remaining tarragon 


‘rigs to a boil. Cook, stirring often, until liquid is 
duced to about '% cup, about 10 minutes. 
our through a fine strainer into a bowl, pressing 
I solids to extract liquid (discard solids). 


/ Meanwhile, in a 1- to 1'/2-quart pan over low 


| bat, melt all but 2 tablespoons butter; keep 


rm. In a nonreactive bowl, with a whisk or 
»ndheld mixer on high speed, vigorously whisk 
| beat egg yolks until pale yellow and thick, 
pout 5 minutes by hand. Add 3 tablespoons 


| jte-wine mixture; whisk or beat to combine. 


Hid remaining 2 tablespoons solid butter. Nest 


wl over a 3- to 4-quart pan of barely simmer- 
J water (bottom of bowl shouldn’t touch 
ater). Whisk vigorously or beat until butter has 
felted and mixture has emulsified and thick- 


mied, about 3 minutes. Remove from over water. 


| Whisking or beating constantly, pour in warm 
velted butter in a very thin, even stream; sauce 
pould become smooth and emulsified (see 
tes). Continue whisking or beating until all 
litter is incorporated and sauce is creamy, 5 to 
| minutes. Add chopped tarragon and hot 
luce; taste and add more wine mixture, more 
dt Sauce, and salt if desired. If sauce is too 
pol for your liking, set bowl back over hot 
yater and whisk just until warm to touch, no 
inger than 2 minutes. Serve at once. 


. ef tablespoon: 63 cal., 94% (59 cal.) from fat; 


5 g protein; 6.5 g fat (3.8 g sat.); 0.9 g carbo 
g fiber); 62 mg sodium; 42 mg chol. 
| 


Chimichurri 


REP TIME: 15 minutes 

OTES: This spicy, fresh-tasting sauce is a 

Opular condiment in Argentina. Our version 
moderately hot; adjust the spiciness by 

sing more or less jalapeno. 

WAKES: About '/2 cup 


#) a blender or food processor, combine 1 


Insed and stemmed jalapefio chili (see 


/ lotes), 1 peeled clove garlic, 2 tablespoons 


Opped fresh cilantro, 2 tablespoons 
Nopped parsley, 1 tablespoon fresh ore- 
ano leaves, 1 teaspoon ground dried 
ncho chilies or chili powder, '% cup olive 
il, 3 tablespoons lime juice, and 1 tea- 
poon salt. Whirl until thick and almost 
mooth. Use, or cover and chill up to 2 days; 
hake or stir before using. 
ler tablespoon: 64 cal., 95% (61 cal.) from fat; 


-1 9 protein; 6.8 g fat (0.9 g sat.); 1 g carbo 
).2 g fiber); 296 mg sodium; 0 mg chol. 


grilled over a red oak fire—remains king at 
both. Be sure to toast your T-bone with a glass 
of Hartley-Ostini Hitching Post Pinot Noir, as 
good a steak wine as you'll find anywhere. The 
Hitching Post: 33825 Point Sal Rd.; (805) 937- 
6151 or www.hitchingpost?.com. The Hitch- 
ing Post Il: 406 E. State 246; (805) 688-0676 
or www. hitchingpost2.com. — Peter Fish 


@ The Mint Bar & Cafe, Belgrade, MT 
Step into the Mint and you’re thrust into Bel- 
grade’s agricultural past: large sepia photo- 
graphs of local ranchers along with Hereford 
and Longhorn cattle mounts. The six-year-old 
restaurant was built on the site of the 1904 
Mint Bar and is now where ranchers and young 
professionals mingle in this bedroom commu- 
nity of Bozeman. “It’s the kind of place that has 
something for everyone,” says manager 
Charles Donch. Besides a 28-ounce T-bone, 
you can get barbecued shrimp or salmon with 
a blueberry beurre blanc, and one of the best 
Caesar salads in Montana. 27 E. Main St.; 
(406) 388-1100. — Caroline Patterson 


g Pinnacle Peak Patio, Scottsdale, AZ 

This vast steakhouse is as touristy as it gets, 
with a Wild West facade, red-checkered 
tablecloths, and cowboy hat—wearing wait- 
ers armed with giant scissors to lop off the 
necktie of any man who defies the casual 
dress code. But since 1957, the restaurant 


quintessential 
newcomers 


Two of the newest kids on the block show the 
range of today’s steakhouses, from haute to 


alreikolnen 


- e CraftSteak, a Vegas spin-off of Tom Colic- > | 
chio’s Craft in New York, is a foodie temple 


where every delicious slice of house-cured duck — 


ham and grass-fed New York strip is-treated like 
a gem. CraftSteak’s ultrasimple preparations 


may contrast with its flashy location in the MGM 


Grand, but the exorbitant prices are pure Vegas. - 


3799 Las Vegas Blvd. S; (702)'891-7318." 
¢ At Carmel Valley’s Will’s Fargo; Cal Sta- 


menov combines California's obsession. over 


high-quality ingredients with its old feekeeicele 


Having raised the culinary bar at Bernardus and 
Quail L 


wV/IIfI6 | 


ges, Stamenov has also revived the 


43-year-old roadhouse and is. turning 


out stellar rib eyes against the backdrop of its | 


historic decor. 17 &- Carmel Valley Rd., Carmel 
Valley, CA; (831).659-2774. — K. W. and S. S. 


has been equally well known for its simple 
menu of tender, hand-cut beef, grilled over a 
mesquite fire outdoors. If you’re starving, try 
a “Cowboy,” a pound and a half of porter- 
house, or a half-pound steak burger. Just 
don’t order anything well done: You'll be 
served a charred cowboy boot. 10426 E 
Jomax Rd.; (480) 585-1599 or www.pppatio 
com, — Nora Burba Trulsson 


g@ Saddles Steakhouse, Sonoma, CA 

California wine country’s answer to the steak- 
house is located not far from the Sonoma 
Plaza, in MacArthur Place, an upscale hotel. At 
Saddles, you can sit inside the pleasantly ap- 
pointed “barn” or on the garden patio. Choose 
from the selections cut to order or a list of 
steaks and chops, then prepare yourself for 
serious toppings—caramelized onions, pep- 
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percorn sauce, and Cabernet demi-glace—all 
in huge amounts. Sides are also generous, in- 
cluding potatoes prepared five ways and tradi- 
tional creamed spinach. For lighter fare, order 
the market vegetables; they taste Sonoma- 


f grown. 29 E. MacArthur St.; (707) 933-3197. 


— Katie Tamony 


& Tumalo Feed Company Steakhouse 


| and Saloon, Bend, OR 
f The Tumalo Feed Company lies about as far 


as you can toss a steer off U.S. 20, minutes 
north of Bend and well into high-desert frontier 
territory. Folks fee! right at home on the ranch 
with its down-at-the-heels Victorian parlor 


: furniture, checkered tablecloths, and enor- 


mous steer’s head on the wall. Head straight 
for the choice steaks, seasoned perfectly and 
grilled on the rare side. Pile your plate with fried 
potatoes and soupy red beans, but skip the 
onion rings and garlic bread to save room for 
the marionberry cobbler. 64679 W. U.S. 20; 
(541) 382-2202. — Stacey Philipps @ 





QO) For more great steakhouses from 
around the West, check out www. 
sunset.com/food/steakhouses.html. 
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SUNSET 





color 
your 


rden 





perennia 


S It 
rich autumn 


hues 


m At nurseries during early fall, plants like butter yellow maid- 
enhair tree can have more visual impact than rows of annuals. 
Browse on a chilly morning and you’ll find dazzling combina- 
tions on every scale to bring late-season color to your garden: 
witch hazel with Camellia sasanqua; Sedum ‘Autumn Joy’ 
beside Rudbeckia fulgida sullivantii ‘Goldsturm’ or purple 
fountain grass; or the pas de deux of burgundy smoke tree and 
Mublenbergia capillaris ‘Regal Mist’. 

All it takes to bring fall color to a corner of your garden is 
a few flame-foliaged shrubs, some late-season perennials, 
and perhaps a small-scale deciduous tree with gold or 
bronze red leaves. This month is the best time to buy them: 
most are wearing a crown of fall leaves or flowers, so you 
can choose plants for the colors you want. And there’s 
no better time to plant—cooler days, longer nights, and 
increasing rainfall help plants become established with 
little extra input from you. By spring, they’ll be ready 
to charge into the new season with vigorous growth 
supported by the roots they put down during the winter. 
Then they'll grace your landscape with gorgeous hues for 
many autumns to come. 

Our lists will help you get started; they highlight some of 
the best fall color-makers. Visit our website for a helpful chart 
(www.sunset.com/garden/colorchart.html). Take our sugges- 
tions to a nursery, grab a wagon, and start matching plants. 





By Sharon Cohoon and Jim McCausland 


Mix shrubs, 
trees, and 
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ABOVE: Reddish bronze Japanese 
maple (Acer palmatum ‘Atropurpureum’) 
pairs with flaming red Euonymus alatus 
‘Compacta’ for a glowing combo in the 
wide border. A low, deep green Bird’s 
nest spruce (Picea abies ‘Nidiformis’) 
grows between them. RIGHT: A maple 
drops its buttery yellow leaves like snow. 


rt with a 


FOR FOLIAGE 

¢ Chinese pistache (Pistacia chine 
¢ Crape myrtle (Lagerstroemia) 

e Eastern redbud (Ce panac 

¢ Japanese maple (Acer palmatum) 


Maidenhair tree (( 


Sm 


FOR FRUIT 

¢ Flowering crabapple | 

¢ Hawthorn (Cra 

e Japanese persimmon (D; 
e Mountain ash (Sorbus) 


¢ Pomegranate 
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SEEK AND YE SHALL FIND 





uy Cece SS] Canopy™ Side-Curtain art) 
5 Independent Rear Suspension 

PC Enhanced Stability Control System”” 

VEE Ut: Ltt) Row Seating 





ABOVE: Oakleaf hydrangea, in shades of bronze to brilliant 
crimson, smolders beside eulalia grass (Miscanthus sinensis) 


and orange smokebush (Cotinus). LEFT: Silvery lamb’s ears 


and lime green spiraea brighten brownish ‘Rose Glow’ Japanesi 
barberry. BOTTOM LEFT: Sumacs (Rhus glabra, foreground, anq 
R. typhina) show off their brilliant fall hues. 


FOR FOLIAGE 

e Enkianthus campanulatus 

¢ Fothergilla 

¢ Heavenly bamboo (Nandina domestica) 
¢ Oakleaf hydrangea (H. quercifolia) 

e Winged euonymus (E. alatus) 


e Witch hazel (Hamamelis x intermedia) 


FOR FRUIT 

¢ Cotoneaster 

e European cranberry bush (Viburnum opulus) 
e Pyracantha 


¢ Toyon (Heteromeles arbutifolia) 


FOR FLOWERS 


¢ Camellia (C. sasanqua) 
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Mood lighting. 


The room still needed 
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something. The expert in the 





To perfect your 
color scheme, 
play with plant 
combinations on 
a nursery cart. 
The sunny combo 
pictured above 


includes purple 


Mexican bush sage, 


yellow Tagetes 
lemmonii, and 
verbena with small 
purple flowers— 
shown in 1- and 
2-gallon cans. Fill 
in with smaller 
plants, like Carex 
‘Frosted Curls’, 
from 4-inch pots. 
Once planted, the 
sage and tagetes 
grow rapidly, 
mingling together 
as shown at right, 


and bloom into late 


fall in mild climates. 


98 SUNSET 


finish with 


* Florists’ chrysanthemum 
ithemum x morifolium) 
° Gaillardia (G. x grandiflora) 
¢ Gloriosa daisy (Rudb 
© Golden fleece ( 
tenuiloba) 
¢ Goldenrod (Solida 
e Japanese anemone (A. japonica) 
¢ Mountain sage (Salvia regia) 
e Pineapple sage (Salvia elegans) 
e Salvia ‘Indigo Spires’ 
e Sedum ‘Autumn Joy’ 
e Sneezeweed (Helenium) 


¢ Sunflower (Helianthus annus) 
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FOR FOLIAGE AND 
SEED HEADS 
¢ Muhly (Muhlenbergia): M. capillaris 
‘Regal Mist’; 
‘Autumn Glow’ 
¢ Sedge (Carex): C. buchananii; 
C. comans ‘Bronze’; C. flagellifera 
‘Toffee Twist’ @ 
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ONE PART ROMANCE + TWO PARTS PASSION = 


= Each of our Victorian” faucet spouts is 
carefully constructed out of solid brass, then 
meticulously put together by hand. 

This ensures flawless 
performance every time. 







Create a consistent, 

romantic look and feel with our 
accompanying Victorian vegetable 
sprayer and soap dispenser. 


Superb attention to detail has 
resulted in our durable stainless 
steel ball valve. Comprised of a 
single moving part, it provides 

years of uninterrupted use 


For a free product catalog and faucet buyer’s 
guide, as well as information on model 156-WF 
pictured here, call 1.800.345.DELTA (3358). 


Or visit www.deltafaucet.com/vk2. 
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Bo and Heidi Barret 


Chateau Montelena and La Siri 


eir GE Monogram kitck! 


Napa Valley, Califory| 


Visit monogram.com 
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diarvofa 
“remodel 


ln the final chapter g In April we introduced you to our first remodel project, including a 
step-by-step guide to the planning and building. In our July issue, we took 
of Sunset’s three- you through the material selection process. Now we’re ready to open the 
: doors and show you the transformation of a nondescript one-story 1940s 
part series, we : A 
bungalow into a two-story Monterey-style house designed for casual 

contemporary living in San Jose, California. 
It was a race to the finish line. Builder Mark De Mattei had his crews 


of our makeover working overtime to finish plumbing, tiling, flooring, painting, and electrical 


give a photo tour 


By Ann Bertelsen ¢ Photographs by Muffy Kibbey (interior) and Thomas J. Story (exterior) 
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installations. Interior designers Patri- 
cia McDonald and Marcia Moore, in 
concert with the Sunset team, were 
equally busy placing furniture and 
accessories, supervising the installa- 
tion of window treatments, and select- 
ing artwork. 

The frenzy of activity continued out- 
side. Architect Terry Martin reviewed 
his final checklist—the copper shut- 
ters still needed to be installed 
and some of the downspouts needed 
adjustments. Landscape designer 
Irving Tamura fine-tuned the garden, 
directing last-minute planting along 
the driveway and checking the condi- 
tion of transplanted espalier trees and 
container gardens. 

Somehow everything was done in 
time for our photo shoot. Now we’re 
ready to unveil the results. 
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readers live today. 
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BEFORE: This typi- 
cal three-bedroom, 
one-bath starter 
home from the 
1940s was dark 

and cramped and 
included a narrow 
hall, a tiny galley 
kitchen, and an 
awkward connec- 
tion to the rear yard 
through an enclosed 
porch. We wanted 
to open it up and 
update it for the way 


Curb appeal 

The front of the house features a 
Monterey-style double-decker porch; 
the wood posts and railing recall the 
architecture of early California. The 
buttery yellow exterior—a mix of 
stucco and siding—provides a colorful 
backdrop for the new landscaping. The 
front door and shutters are copper, ox- 
idized to match the posts and corbels. 


Making an entrance 

Immediately to the right of the entry is 
the two-story parlor, which replaces 
the cramped living room. Now a soar- 
ing ceiling, a dramatic stairway lead- 
ing up to the bedrooms and study 
gallery, and a sculpturally ribbed cast- 
concrete fireplace add airiness and 
drama to the room. The parlor also 
functions as an extension of the foyer. 





DINING 
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PARLOR/ 
ENTRY 
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Inset stainless steel tiles on 
fireplace echo and update th 
original painted brick. A large 
mantel mirror draws the eye 
toward the clerestory window: 
and the balcony. The random- 
plank flooring, which covers 
main living areas, is reclaimed i 
antique chestnut. Beis 
° Furnishings: Norwalk. Floorir 
Carlisle Restoration Lumber. — 
Windows and doors: Marvin. 


AFTER: We added a 
floor for children’s 







bedrooms and a master 






suite, moved the rear _ 






wall back about 10 feet, 






and redesigned the — 







garden. The balcony, 





upper porch, and 
tile roof give texture 






and scale. 
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GREAT IDEA 


Office/ 
guest 
room and 
bath 


This home office, near 





the entry, can become 
a temporary guest 





bedroom, thanks to a 
wall bed tucked into 
the cabinet behind the 
desk. ¢ Wall system: 
Techline Studio. 
BELOW: Subtly 
patterned tilework, a 
freestanding vanity, 





and a sandblasted 
glass shower door 

with clear glass 
peepholes—visible in 
the mirror—iend 

artistic elements to the | 





guest bathroom, 
which also serves as 
the powder room. 





GREAT IDEA 


Stepping 
into the 
spotlight 
The staircase is one 
of the stars of the 
parlor, thanks to the 
elegant wrought- 
iron railing and the 
eye-catching risers 
faced in mosaic 
stone and metallic 
accent tiles. This 
adds a contempo- 
rary touch that acts 
as a counterpoint 
to the tiled fireplace 
front. 

e Tile: Walker 





Zanger. 
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There are homes that not only remind you of the simpler times, but also help provide them. James Hardie’ siding 
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Kitchen contours 

The kitchen is stylish, casual, and contempo- 
rary; it’s designed for entertaining as well as 
working. Organized around a large prepara- 
tion and storage island, it opens seamlessly 
to the family room at the rear of the house. 
The pale blue concrete countertop traces a 
sinuous curve around one corner to create a 
breakfast area near the family room. Stone 
tile—with glass and metallic accent tiles— 
covers the backsplash behind the sink and 
cooktop. The mix of cabinetry—some units 
are stained in charcoal and some in cherry 
hues—contributes to the informal, furniture- 
like effect. 


Extra storage and work space 

The daylit pantry contains a variety of upper 
and lower cabinets for food storage. Counters 
are covered in shiny black 24-inch-square tiles 
made from lava rock. 


In the pantry, ornamental glass fronts on the storage bins catch the 
eye with colorful pastas and beans. Note how the mirrored backsplash 
makes the small space seem larger. e Countertop: Fireclay Tile. 





We replaced the galley with an open 
kitchen. The floors in reclaimed 
hardwood were stained to com- 
plement the cabinets. The color of 
the counter ties the space together. 

¢ Cabinets: KraftMaid. Appliances: 
GE Monogram. Cookware: Kuhn 
Rikon. Concrete counters: Buddy 
Rhodes Studio. Island counter: Alpha 
Granite & Marble. 









GREAT IDEA 
Picture perfeq 


The coordinated palette 


} 

a 

materials, color, and textu iy. 
in earthy hues establishe 1 





feeling of warmth and cas iy 
sophistication. The ove =” 
effect is natural, contempor | 
and welcoming all at | b. | 

same ti F ™ 
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slab for island 


tiles in mosaic 


counter 


Amber, green, 


red travertine 


and clear glass 


accent tiles for 


backspiash 
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dining room 





Connections between inside and out add visual interest: The curve of the dining 
table echoes the lattice fence, and framed art pieces balance the configuration of 
the fountain. Inside, bold blue brush strokes turn the flanking walls into large 
abstract canvases. ® Table and chairs: Therien Studio Workshops. 


The double tier of rectangular niches on the fireplace wall emphasizes the family 


room’s crisp architectural lines. ¢ Fireplace: Lennox. Seating: Norwalk. 


family room 





Almost alfresco 


Glass pocket doors recede into thi | 


walls to open the dining room to ;/ 
narrow side yard without taking uy 
space for door swings. The dinin;| 
room’s focal point is outside, wherv| 
three glistening cobalt cerami) 
planters form a trickling wall foun | 
tain. Water falls from the top surfac:) 
of the pots into a trough below. 

Artwork was selected to balanc | 
the blue walls and hand-painte: 
lime green chair fabric. The pall 
blue china, set for a casual buffe®| 
matches the color of the nearbi) 
kitchen counters. | 
} 
Family hub ) 


A large sectional sofa invites relax) 








ation by the limestone-finished cop) 
crete fireplace wall and offers fle») 
ibility for viewing a large-scree(| 
television on one side of the roop} 
and the backyard on the other. TH} 
hearth extends the length of th 
room to become a display she: 
Glass sliding doors open the re? 
wall to the patio. : 
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Racecar driver, 
women’s autocross circuit. 


Passionate about her Celtic music. 


Brings an eclectic twist 
to everything she touches. 














Caroline's unique interests. Caroline’s unique sofa. Caroline creating something that is oh-so perfect for her. What will your 
customized Norwalk furniture look like? Let our Design Consultants help you translate your personal style into a one-of-a- 
Kind creation. Call 1-888-NORWALK or visit norwalkfurnitureidea.com/sun for a store near you. 


Wi DH Yuva (ok Uke C RI NoRWAK | 


Paris sofa in Chet fabric and Milano/chocolate leather with coordinating pillows, piping and fringe. 
















































































SPECIAL SECTION: DIARY OF A REMODEL 


edroom 


Color becomes more playful in the children’s bedroom and playroom, where it is used on walls and the 
ceiling as a contrast to white-painted paneling and trim. ¢ Paint: Ace Hardware. 


Bedding down 

Lime green walls and ceiling merge 
comfortably with classic white wain- 
scoting in the children’s bedroom, 
which features custom-made pillows 
and curtains, and hand-painted roller 
shades that say “good night” in three 
languages. 


Child’s play 

Designed to appeal to the child in all 
of us, the playroom sports vividly 
colored walls in yellow, purple, lime 
green, and melon. The colors form a 
perfect canvas for displaying art- 
work. Four game boards become 
wall artwork when not in use, while 
a tent house invites imaginative play. 
A board game on the floor uses 
geese as markers. The tent, game 
boards, wall treatments, and bed- 
room decor were created by Flo- 
rence Goguely of Bille et Plume and 
Francoise Kirkman. 
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In the playroom, even the back of the closet is painted a deep pink, drawing 
it into the main space when the door is open. ¢ Doors: TruStile Doors. 









GREAT IDEA 


Drawing 
panels 

The wainscoting includes 
magnetic white-board insets 
for artwork, messages, and 
family photos. 


SEW Lelons | 
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Ever wonder what 
DuPont makes? 


A lot of products that improve the lives of people ees 
everywhere... like DuPont Tyvek® HomeWrap* 
DuPont scientists developed Tyvek” as a 


protective wrap to help keep damaging water out of your walls, T vel 
which helps prevent mold and mildew. y 

Ask your builder or remodeler to protect your house with HomeWrap 
DuPont Tyvek® HomeWrap*. 









1-800-44-TYVEK®% WWW.TYVEK.COM Bw ONCE Bw eR Gite. 


©2002 E.|. du Pont de Nemours and Company. Tyvek” is a registered trademark of DuPont for its brand of protective material. All rights reserved 

















































































Windows and Doors 





Made for you: 


www.marvin.com 


Visit a Marvin dealer near you. 


Advanced Exterior Systems, Inc. 
Rocklin, CA 
916-624-9336 


Alexander Company 
S. San Francisco, CA 
800-696-0701 
650-583-0860 


Argonaut Window & Door 
Monterey, CA - 831-657-4600 
Campbell, CA - 408-378-6300 
Cupertino, CA - 408-996-9670 
Los Altos, CA - 650-559-5700 


Burnett & Sons Window Center 
Since 1869 the largest showroom in Sacramento 
Sacramento, CA 
916-442-0493 
www.burnett-sons.com 


Collier Warehouse, Inc. 
San Francisco, CA 
415-920-9720 


Collier Warehouse, Inc./Sacramento 
Rancho Cordova, CA 
916-635-0782 
www.collierwarehouse.com 


Dolan's Lumber 
Benicia, CA - 707-746-1780 
Burlingame, CA - 650-401-3500 
Concord, CA - 925-686-1734 
Pinole, CA - 510-724-8753 
Walnut Creek, CA - 925-927-4662 


Economy Lumber Co. 
Oakland, CA 
510-261-6100 

economylbr@aol.com 


Mead Clark Lumber 
Santa Rosa, CA 
707-576-3333 


Obispo Pacific 
Atascadero, CA 
805-466-8124 
www.obispopacific.com 


Somerset Door & Window 
Soquel, CA 
831-476-4693 
www.somersetsupply.com 


The Screen Shop 
San Jose, CA 
408-295-7384 

www.thescreenshop.com 


Truitt & White Lumber Co. 
Berkeley, CA 
510-841-0511 

www.truittandwhitelumber.com 


West Coast Window Company 
Arcata, CA 
707-826-2600 
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Soft greens and creamy beige 
establish a tranquil look for the 







master bedroom and bath. 
Furnishings and accessories in rust, 





orange, and sage enhance the effect. 






At left, the glass-enclosed shower 






contains a slab bench. 
¢ Carpet: DuPont Stainmaster. 












Intimate retreat 
The pale green plaster fireplace w 
of the master bedroom includ 
niches for books and artwork. Doai 
at each side lead to a small balco: 
with views of the back garden. \ 
angled the bed in a corner, plac 
a desk and chair at its base, aw 
created a cozy seating area in front} 
the fire in order to make the roq| 
appear as spacious as possible. 




















Spa setting : 
In the master bath, the designa 
placed the platform tub in a corr 
below two windows in order to ma} 
mize natural light. A glass panel se: 
rates the tub from the shower, allc 
ing the latter to borrow the light. 


Simple columns and a wrought- 
iron railing lend openness to 
the upper hall. Skylights help 


Upper hall 


balance the light. 
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Grew up in big sky country. 


foved to the big city. 





Found a window that accommodates both. 














4in windows and doors are made for you. And only you. So they fit to your exact specifications, style, size -” 
flestyle. All handcrafted of beautiful wood, durable clad and a meticulous attention to every last detail MARVIN: 
i to learn more? Visit www.marvin.com or call us at 1-800-817-5518 (in Canada, 1-800-263-6161) er as Wea 


Marvin Wind od. Made for you: 
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ESSE ssa ee ee ia 


| The construction gy 4 C i Aah : oa ee i rear garden 

| photo below Re 5 oa _ ae 
shows the new Bere ie peo See ; 

| plan for the rear 
yard; the semicircle 
I] at the bottom left 
is the foundation 


| for the pizza oven 





shown in the large 





\| photo at right. 

iI} The trellis and 
counter mark the 
edge of the 

| barbecue patio 
near the 

house. 











ot 6 6 ee te 
eer eee et 











GREAT IDEA 
Jigsaw garden 


With its rectangular outline and interlocking interior 
curves, the plan for the remodeled rear garden is similar 
to a jigsaw puzzle. Landscape designer Irving Tamura 
divided the 50- by 60-foot space into a series of garden 
destinations. 

One of the largest areas—a stained-concrete and slat 


The spiral-shaped 


bed near the rear 





fence—shown at 
right and also 
| visible in the other 
photographs— 
contains herbs and 
| decorative grasses. 
entertaining patio containing a built-in barbecue and a 
pizza oven—is closest to the house. The spaces become 


freer in form, with more pronounced level changes towari 


e Wall materials: 
Basalite Concrete 
Products. Pizza oven: 


Mugnaini Imports. the rear of the yard. 
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ROYA 
SY etT| 
Wall & Pit 











You already shop Ace for helpful service and great savings. Well here are a thousand 
more reasons to shop Ace; the Ace “Color Your Life" palette of colors. Ace Paint is 
made exclusively by Ace for Ace shoppers who expect nothing less than the best. 
From Royal Touch interior and Royal Shield exterior finishes to vibrant Royal Accent 
paints. Ace Paint. For every home, every room and every personality. 

For paint stenciling directions, go to www.acehardware.com 





Quality 


passes 








Paint 
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SPECIAL SECTION: 


DIARY OF A REMODEL 


patio 


ST re _ 


The master-suite balcony overlooks the barbecue patio off 


the family room. ¢ Fiber cement siding: James Hardie. 
Weatherization system: DuPont Tyvek. Driveway planting (left), 
features a wavy line of mondo grass and creeping thyme. 


Eye-catching elements 

Meandering paths lead away 
from the patio and planters to 
connect the various sections of 
the yard, such as a shade gar- 
den beside a bench that works 
as a deck for sitting or display- 
ing container plants at the base 
of a redwood tree. Other fea- 
tures include a children’s play 


area near the back fence, a s} 


ral herb garden, and a raisi§ 


run along paths and fences a 
twinkle in the trees. 


i 
i 


| 
i 
! 
} 
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Imagine the ultimate health and_ 
beauty plan for your garden. - 


; ; a, Pes rs 


Futtining your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


@) CB) oat dclay © es 
Everything your A colorfu fa cienee ent ihe. Ne Wx water-wise 
plants need for a fortien ering Slt ri es 


in 


sts blend for sod prep 
ulch, it naturally = —_and grass seed. 
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bringing work 


OMe 


Designing today’s hottest home 
addition — the office — is 





all about bringing 
function in line with 
personal style and 
comfort. You'll want the 
office at the end of your 


30-second commute to be 





an efficient workplace, as well as an 


attractive room in your home. 


Begin by placing the desk — the focal 





point of the room — facing the most 
inspiring, advantageous view, such as 
a window or doorway. Select a 

body-friendly desk chair and ample 
task lighting to reduce fatigue at the 


computer. 





Bring an element of home into the 





office with a favorite furnishing. 


Bring an old wooden chair The redwood tree was preserved, and a new seating deck built 


from the basement, for : ; ; 
example, and use it for around it. e Planting products: Supersoil. Plants: Monrovia. 
visiting guests. Brighten 

the room with a 





stimulating paint 
color to offset any Countdown for your ren iodel 
Rae ae i Schedule installations so that your project can proceed 
“CeSSOr the wa . . « . . : 
ee Lame secs like clockwork. If deliveries and installations fall behind, 
a color-coordinated corkboard to the domino effect will cause your entire project to be 
help keep your desk delayed. 


clutter-free. 





with framed prints and 





Visit the job site daily to check progress, especially if 
Create a buffer : you are acting as your own project manager. If a subcon- 
against noisy ‘ tractor puts a light fixture in the wrong place, it could re- 


computers and sult in costly repairs and delays. 
machines with <2 


DuPont™ Develop a checklist and use it to verify that grouting, 
STAINMASTER® carpet. Available lighting, painting, and floor finishes have been done prop- 
in more than 1,000 different styles, erly. Make sure you inspect work before installers or con- 
DuPont™ STAINMASTER® offers , : Bete Se 
tractors leave; once they’ve moved on to a new job site it 


the ultimate cushion for working ; 
feet. Best of all, the crush resistant will be hard to get them back. 


nylon fibers of DuPont™ 


STAINMASTER* provide a highly Review all permits and ensure that final inspections have 
durable surface for traffic and deliver been completed so that you don t find something 1S not 
all the comfort and beauty you up to code further down the line. 


deserve after a long day “at the 


office!” 


Sign off on your final checklist and get a description of 
any work outstanding in writing, even if it’s as simple as 
For more home decorating tips paint touch-ups. 

and information on DuPont™ 
STAINMASTER® carpet, call 
1-800-4-DUPONT or visit 
www.stainmaster.com. TAKE A VIRTUAL TOUR of all the rooms and spaces in the 
California Remodel at www.sunset.com. A detailed room-by-room 


resource guide is available within the virtual tour. 


TO ORDER California Remodel Home Plans, call (888) 277-5588 
and ask for plan number SSIH-2002. 
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Introducing DuPont 
Stainmaster® carpet 
with Tactesse® fiber. 


Once again, DuPont 
Stainmaster® takes a 
revolutionary step 

in carpet technology. 
Because now, with 
Tactesse fiber, 
Stainmaster® carpet feels 
much softer, and more 
plush than ever before. 


In addition to its 
incredible softness, 
DuPont Stainmaster® 
with Tactesse fiber 

will repel stains and soil 
to stay 40% cleaner. 
Which means your new 
Stainmaster® will keep 
its true beauty and 
elegance longer. 


So come in and see 
the new DuPont 
Stainmaster® carpet 
with Tactesse fiber at 
a DuPont Flooring 
Center near you. 


You really have to 
feel it, to believe it. 


Wwww.stainmaster.com 


STAINMASTER' 


carpet 


Stainmaster is a DuPont registered 
trademark. Tactesse is a DuPont 
registered trademark 

© 2002 ‘The DuPont Company 






































































































@ 2002 REMODEL TEAM 


Builder. De Mattei Construction Inc.: (408) 
295-7516, Mark De Mattei, Perry Gardner 
Architect. Terry Martin Associates, A.1.A.: 
(408) 395-8016, Terry Martin 

Interior Design. McDonald & Moore Ltd.: 
(408) 292-6997, Patricia McDonald, 
Marcia Moore 

Landscape Design. Tamura Designs: 

(408) 779-3448, Irving Tamura 

Non-Profit Partner. Silicon Valley Habitat for 
Humanity, (408) 294-6464, will receive a 
portion of the tour proceeds. 


@ 2002 REMODEL SPONSORS 


Appliances & Grill. GE Monogram: (800) 
626-2000, www.monogram.com 
Cabinetry. KraftMaid Cabinetry: (800) 791- 
1990, www.kraftmaid.com 

Carpet. DuPont Stainmaster: (800) 4- 
DUPONT, www.stainmaster.com 

Cookware & Cook Tools. Kuhn Rikon 
Corporation: (800) 662-5882, 
www.kuhnrikon.com 

Financial. Washington Mutual: (800) 933- 
3590, www.wamu.com 

Furniture. Norwalk-The Furniture Idea: (888) 
NORWALK, www.norwalkfurnitureidea.com 
Heating & Air Conditioning. 

Lennox Industries: (800) 9-LENNOX, 
www.lennox.com 

Landscape Plants. Monrovia: 

(888) PLANT-IT, www.monrovia.com 


Paint. Ace Hardware: www.acehardware.com 


Potting Soil & Soil Conditioner. Supersoil: 
(800) 5381-4411, www.supersoil.com 


Siding. James Hardie Siding Products: (866) 
4-HARDIE, www.jameshardie.com 


Weatherization Systems. 
DuPont Tyvek Weatherization Systems: 
(800) 44-TYVEK, www.tyvek.com 


Windows & French Doors. Marvin Windows 
and Doors: (800) 382-6682, www.marvin.com 


@ 2002 REMODEL CONTRIBUTORS 


Building/Interior/Landscape Contractors, 
Subcontractors, and Other Services 


Accessories & Furniture. 

Casa Casa: (408) 298-2272 

Coldwater Creek: www.coldwatercreek.com 
De Sousa Hughes: www.desousahughes.com 
IMGhome: (650) 752-0320 

Nancy B: (408) 288-7606 

Pivot Interiors: www.pivotinteriors.com 
Wicker-Wicker-Wicker: (650) 728-7877 

Area Rugs. IMGhome: (650) 752-0320 
Artwork. 

Tercera Gallery: (408) 354-9484 

Jerry Peters: (650) 325-0692 

Charles Carlisle: www.galleriagogo.com 
California View Gallery: (408) 354-6295 
Baserock. Galante Brothers General 
Engineering, Inc.: (408) 291-0100 

BBQ Island Counter. 

Woodland Products: (831) 636-2569 
Benches. 

Trex Decking and Railing: (800) BUY-TREX 
Boulders. 

South Bay Materials: (408) 977-1855 
Cabinetry Design & Window Coverings. 

Home Select Design Center: 
www.homeselectdesign.com 

Carpet Installation. Allfloors Commercial & 
Residential Flooring: www.allfloors.biz 
Ceiling Fan. 

Casablanca Fan Company: (888) 227-2178 
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California Remodel Resource Guide 


Children’s Rooms Décor. 

bille et plume/Florence Goguely: 

(650) 473-1282 and 

Francoise Kirkman Design: (650) 941-4868 


Closet Systems. 
California Closets: (800) 2-SIMPLIFY 


Concrete Countertops. 
Buddy Rhodes Studio: (877) 706-5303 


Dining Room Chair Fabric. 
Opuzen Design: (310) 559-2811 


Dining Room Set. 

Therien Studio Workshops: (415) 864-0212 
Display Case. 

Roth Wood Products: (408) 723-8888 


Door Hardware. Schlage Lock Company: 
www.schlagelock.com 


Drywall Installation. 
Denvick Drywall Systems: (408) 842-6116 


Electrical Contractor. 
DLM Electric Inc.: (408) 778-7799 


Faucets-Children’s Bathroom. 
Sonoma Forge: (800) 330-5553 


Faux Finishing, Wall Glazing, Artwork. 
Chameleon Design: (800) 545-1944 


Fencing. Sierra Lumber & Fence: 
www.sierrafence.com 


Finials. Peterson Ceramics: 
www.petersonceramics.com 


Fireplace. 
Lennox Industries: (800) 9-LENNOX 


Fireplace Installation. Blaze Fireplace of 
N. Calif. Inc.: www.blazefireplace.qog.com 


Fireplace Stone Surrounds. Architectural 
Facades UnLtd. Inc.: (800) 346-0826 


Fountain. A. Silvestri Co.: www.asilvestri.com 


Front Door, Interior Doors, Shutters. 
TruStile Doors Inc.: www.trustile.com 


Garage Door & Barn Door. Garage Doors, 
Inc.: www.garagedoorsinc.com 


Garden Wall, Pavers, Stucco. 
Basalite Concrete Products: (800) 266-3670 


Hardwood Flooring. 
Carlisle Restoration Lumber: (800) 595-9663 


Hardwood Flooring Installation. William Aviles 
Hardwood Floors: (408) 778-9921 


Home Wiring and Entertainment System 
Controls. cyberManor: www.cybermanor.com 


Home Wiring Installation. Silicon Valley 
Installation Company: www.svinstall.com 


HVAC Installation, Copper Downspouts, 
Gutters. Conditioned Air Associates, Inc.: 
(408) 291-2220 


Ironing Center. 
lron-A-Way Inc.: www.ironaway.com 


Irrigation Equipment. 
The Toro Company: www.toro.com 


Irrigation Plans. Brookwater: (888) 230-2323 


Kitchen Accessories. 
Cooking Etc.: (408) 266-5382 


Kitchen Entertainment Center. 
Icebox, LLC: www.iceboxllc.com 


Landscape Installation. 
Western Way Landscape: (408) 778-8213 


Light Fixtures. 

Lamps Plus: www.lampsplus.com 

Eureka Lighting: www.cal-lighting.com 
Linens & Blankets. Kearsley: (888) 511-9500 
Lumber. 

Johnson Lumber Company: (800) 398-3938 
Magnetic White Board. Koroseal Wall 
Coverings: (800) 935-9359 
Metal Railings. 

Brian’s Welding: (408) 275-9834 





Millwork. Carrera Millwork Inc.: (866) 226-369 
Outdoor Lighting. Hydro Turf: (800) 805-564 
and FX Luminaire: www.fxl.com 

Paint Contractor. 

Rianda Painting: (408) 264-6610 

Paint Retailer. Payless Hardware & Rocke! 
(408) 274-4922 

Patio Furniture. 

Pool Patio & Things: (650) 568-9888 (chairs 4 
and IMGhome: (650) 752-0320 (table) 


Paving Installation. Interlocking Pavers 
Specialist: available through your landscape 
Perennials, Herbs, Shrubs. SummerWinds 
Nursery: www.summerwindsnursery.com 
Pizza Oven. 

Mugnaini Imports: www.mugnaini.com 
Plumbing Fixtures & Bath Hardware. 
Saratoga Plumbing Supply | (De Anza Bive 
(408) 996-1773 

Pottery. Pottery Planet: www.potteryplanet.col 
Radiant Floor Heating. 

Nuheat: (800) 778-9276 

Summiteers Radiant Heat, Inc.: 
www.floorwarm.com 

Roof Installation. 

Western Region Roofing: (408) 360-9111 
Security System. Borges Security: 

(408) 286-2205 

Shower Door Etching. 

Graystone Glass Works: (408) 268-3418 
Shower Doors, Mirrors, Glass Shelves. 
Argonaut Shower & Mirror Inc.: 

(408) 777-8194 

Sidewalk. Espinoza Concrete: 

(831) 623-9503 

Slate. Granite Outlet: www.granite-outlet.cc 
Sod & Ground Cover. 

The Grass Farm: (408) 779-3148 

Stained Concrete, Masonry Flagstone, Pizzé 
Oven Construction. Tom Ralston Concrete 
www.tomralstonconcrete.com 

Stone Countertop Fabrication. 

Take It For Granite Inc.: (408) 971-8434 


Stone Countertops. 
Alpha Granite & Marble: (800) 818-7878 


Storage Accessories & Garage Organizers. | 
Container Store: www.containerstore.com | 


Stucco Color. La Habra Products, Inc.: 
www.lahabrastucco.com 


Tile. 
Fireclay Tile: www. fireclaytile.com 
Walker Zanger: (877) 611-0199 


Tile Installation. 
Ceramic & Stone Design: (408) 971-9222 


Tile Roofing. 
Gladding, McBean: (800) 964-2529 


Trees. Valley Crest Tree Co.: available 
through your landscaper 


Trees & Espaliers. Jaycee Newman Inc.: 
www.jayceenewman.com 


Vanity-Powder Room. n 
Waterworks: www.waterworks.com 0 


Venetian Plaster. Clarke Construction 
Services, Inc.: (415) 482-7667 


Wall Bed Unit & Office Furniture. 
Techline Studio: (650) 321-4430 


Wall Paneling. 
New England Classic: (888) 880-6324 


Wallpaper. Voila Décor: (800) 914-5554 _| 
Window & French Door Supplier. Argonaut) 
Window & Door: www.argonautwindow.c } 


Wine Storage. i 
Leisure Products Systems: (408) 294-15€ 
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Shhh. Hear that? With the Dave’ ee cee Collection ee wouldn't. ro 
SS a ee That’s because we’ ve Craters the paar home comfort system™ you can buy. Aue 
hte 5 Can ml So now you can enjoy. the comfort of your hdme with less noise. The Dave Lennox rt ee le 


tortie a ma Ul 


Signature Collection. Quiet by design. 


o learn more about our heating, cooling, air quality and 
i lireplace products, visit lennox.com or call 1-800-9- LENNOX. 


Td 


aga ae 
merica Online Keyword: Lennox CO a ae ae ae 





/f5 up to six months’ rio interest on any Dave Lennox Signature product. 


2002, Lennox Industries Inc. Lennox Dealers include independently owned and operated businesses. 
Match the G60V gas furnace with the HSX15 air conditioner: 


‘|| California Remodel NATIONAL SPONSORS 


Wh 1. Ace Hardware. The remodel’s bold color palette— 
ranging from cool and subdued blues and greens in the 
main living areas to a fresh and playful rainbow of hues in 

ICE the children’s bedrooms (including the lime green shown 
A . here)—was created with Ace Royal Paint from Ace 
www.acehardware.com Hardware. The “Color Your Life” center at select Ace 
Hardware stores nationwide includes a computerized 


color-matching system that eliminates the guesswork from 
choosing colors. There are 1,400 color options. 











2. DuPont Stainmaster. The remodel’s bedrooms boast a 


OP, : new style of multilevel loop wall-to-wall carpet. DuPont 
earpes Tactesse fibers are made of a technologically enhanced 
featuring Tactesse* nylon fiber nylon that allows minimal air pockets and can be densely 


ked, making the carpet tuft iall h resistant. 
(800) 438-7668 Eee ed, making ea tufts especially crus aa 
www.stainmaster.com _ Stainmaster carpets with Tactesse also possess superior 
stain- and soil-resistant qualities. 


3. DuPont Tyvek Weatherization Systems. Wrapping a 























home in a “protective envelope” helps combat a home’s 
Tyvek worst enemies: water, moisture, and air infiltration. DuPont 
WS) Tyvek protects the remodel from harsh weather with a vari- 
(800) 448-9835 ety of products, including Tyvek HomeWrap and Tyvek 
www.tyvek.com StuccoWrap. Tyvek’s newest addition is FlexWrap, a mold- 
able flashing tape for windows and doors. 
4. GE Monogram. Technological innovation combines 
with sleek design in the kitchen of the remodel. GE 
Monogram: Monogram provided a full line of state-of-the-art 
CY aes appliances, including the versatile dual-flame stainless 
(800) 626-2000 steel Monogram pro performance cooktop and exclusive 


www.monogram.coOM Chef's Washer, designed specifically for pots and pans. 





5. James Hardie Siding Products. The remodel’s second- 
floor exterior siding is James Hardie’s Hardiplank, which 
) James Hardie’ has the beauty and character of wood without the draw- 
backs. Made of fiber cement, it’s resistant to fire, rain, 
and salt air. It won’t buckle, rot, split, or warp. It’s a low- 
maintenance product. James Hardie siding products 
offer a limited, transferable warranty for up to 50 years. 





(800) 442-7343 
www.jameshardie.com 





6. KraftMaid Cabinetry is used throughout the remodel 
to provide functional and decorative storage with the look 
of fine furniture. For example, the kitchen and pantry 


[ showcase a combination of Huntington maple cabinet 
KrafcMaid Sn Z 


Cabinetry in a Charcoal finish and Lyndale cherry cabinetry in a Honey 
(800) 791-1990 Spice finish. Antiquity glass inserts on wall cabinets 
www.kraftmaid.com complement the large windows. KraftMaid offers more than 


100 door styles, seven wood species, 27 furniture finishes, 
and more than 150 space-saving storage features and 
decorative enhancements. 


7. Kuhn Rikon Corporation. The remodel’s striking 








Srrecyed canon Poy kitchen is designed for both working and 
es as entertaining, and the cookware and cook's tools from Kuhn 

(800) 662-5882 Rikon—such as the Duromatic pressure cooker shown 

www.kuhnrikon.com here—are worthy complements because they combine 


efficiency and elegance. 
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8. Lennox Industries. Indoor comfort at the remodel 

is made possible by the Dave Lennox Signature Collection 
of innovative air-conditioning, heating, and ventilating 
products. The Dave Lennox Signature Collection G60V 


Series Gas Furnace with SilentComfort Technology LENNOX 


Se 
HOME COMFORT SYSTEMS 


offers two-stage variable-speed comfort, and a fully 
insulated cabinet to reduce operating sound levels. (800) 953-6669 
The Dave Lennox Signature HSX15 Air Conditioner with econ 
SilentComfort Technology uses a patent-pending fan 

design and insulated compressor compartment to reduce 

operating sound. 


9. Marvin Windows and Doors. Marvin’s Casemaster 

wood-clad windows are used in the remodel. Advantages 

include Casemaster’s sequential locking system and the MARVIN 
sophisticated roto gear mechanism that ensures smooth Windows ond Dior 
operation. Selected to be compatible with the remodel’s Made for you: 
Monterey-style features, these windows are enhanced with (800) 382-6682 
Simulated Divided Lites in which muntin bars are perma- www.marvin.com 
nently adhered to the interior and exterior of one pane of 

insulating glass. 


10. Monrovia. Garden plantings at the remodel are from 

Monrovia, one of the world’s largest producers of 

container-grown plants, with more than 2,000 varieties. 

Many selections are from Monrovia’s Sunset Best of BMONROVIA 
the West Collection, which includes plants that thrive 

in the West's diverse climate zones and meet the needs 
of the casual, year-round, outdoor-oriented Western 
lifestyle. They are easy to maintain, tough, and 
drought-tolerant. 


(888) 752-6848 
www.monrovia.com 


11. Norwalk—The Furniture Idea. The custom- 
upholstered furniture in the remodel was provided by ofl 


NORWALK’ 


THE FURNITURE IDEA 


Norwalk—The Furniture Idea. Norwalk Furniture offers 
thousands of fabrics and leathers and hundreds of 
styles, as well as a team of professional design (888) 667-9255 
consultants trained to assist homeowners in creating www.norwalkfurnitureidea.com 
furnishings that suit their lifestyle and interior design. 


12. Supersoil. The garden at the remodel uses Supersoil’s 

many planting products, including WonderBloom Flower 

Planting Soil to give a colorful boost to flowering plants; Supersoil 
Garden Guardian Mulch, which naturally suppresses weed Bat) fs 
growth; and Turf-Fit Lawn Conditioner, a water-wise blend (800) 531-4411 
for sod prep and grass seed. Other products include Www.supersoil.com 
Supersoil Potting Soil and Supersoil Premium Planting Mix 

and Soil Conditioner. 


13. Washington Mutual. The country’s sixth-largest 
banking company, Washington Mutual provides a wide 
array of products and services. As the number-one 
mortgage originator in the nation, it offers competitive 


loans. With the company’s Home Equity Line of Credit, (800) 933-3590 
Www.wamu.com 


Washington Mutual 


for example, homeowners will get a low interest rate 
and a Visa On The House card that lets them access 
their credit line anywhere Visa is accepted. 

An Equal Housing Lender. # 
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They'll be around long enough 








for your furniture to go out of style. 


And come back in again. 
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et a jump-start on holiday decorating © 
these shimmery miniature pumpkins. 
y pumpkins—or any small gourds—can 
olored in minutes with acrylic paints or 
anent markers. The secret to their 
el-like sparkle is a finishing glaze applied 
the paint or ink has thoroughly dried. ’ “Sy 
isplay the decorative pumpkins in a . , — 
bowl on a coffee table, use them as a ell Pe mee Ps of iil 
erpiece on the dining table, or nestle them with sea- DIRECTIONS 
al greens in potted plants. You can even use them as 1. Use a foam brush to apply acrylic paint evenly over 
e cards, setting them on individual plates with name — pumpkin. 
attached to the stems. 2. While paint is still wet, run a rubber comb around 
the pumpkin. Start from the stem and work from top to 
bottom. As an alternative to painting and combing, us« 





| 
| 











THOMAS J. STORY (3) 


ERIALS: F . 
¢ pia y a broad-tip marker to draw spirals or dots on the p1 
niature pumpkins in e Rubber comb (available ki hile wild bediein A itine: 
Trying sizes and shapés from craft stores) ns, or go a little wild by drawing random lines 
SS! ¢ Broad-tip permanent contrasting colors. 
4am brush k athe : 
¢ | markers 3. When paint or ink is dry, spray with a no}; 
irylic paint e Polyurethane glaze glaze as a protective finish. — Ann Bertelsen 


[ 


OCTOBER 2 

































HOME « GUIDE 























PRODUCT 


A safer | 
patio glow | 


Building a fire in an outdoor 
fireplace helps extend the 
time you can spend in your 
backyard in the evening. But 
you need to be smart about 
what you burn, especially in 
this year of severe forest 
fires. One precaution is 

to use Duraflame’s new 
Open Air Outdoor Crackling 
Firelogs, because no flying 
sparks or embers will rise 
from them. You can burn 
two or more at a time to 
create a larger and more 
inviting fire. Available from 


MATERIAL onc lane 


MUFFY KIBBEY (2); RIGHT: E. SPENCER TOY 


home centers and some 

‘lala e new lo oi of lin ol eum supermarkets; about $2.50 
each. (800) 342-2896 or 

# Linoleum flooring is back, but now in bright, bold colors. Interior designer www. duraflame.com. 

— Peter O. Whiteley 





Pamela Pennington took advantage of this updated eco-friendly material—it’s 




















made of linseed oil, ground cork, and wood flour—by designing geometric = 
cutouts in contrasting colors for floors in Sunset’s Palo Alto Idea House. (The TF ir 
house is open through September 29; visit www.sunset.com for more informa- sien Peal 
tion.) Orange, yellow, and red dominate in the colorful playroom (above). The 
cutouts combine to function like contemporary area rugs. 


DESIGN: Pamela Pennington Studios, Palo Alto (650/813-1797) — A. B. 


INVENTION 


Sliding shade 


@ This window shade breaks all the rules: Instez 
of blocking sunshine and moving up and dov 
it provides privacy without sacrificing light, and’ 
slides from side to side. 
Architect Nestor Matthews came up with tl} 
solution for a small home office that felt too ej 
posed. He framed a square of laminated, froste 
glass and mounted it on tracks. The system adi} 
a contemporary flair to a traditional room y 
doesn’t hide the beautiful molding that fram} 
the window. | 
DESIGN: Matthews Studio, San Francisco (41) 
550-6700 or www.matthewsstudio.com) 


— Mary Jo Bowling} | 
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Robust, elegant and with a lasting finish. 
Exactly what one desires in a range. 


aoe) Savor the perfect blend of professional style and performance with the 
aww » Jenn-Air 48" Pro-Style Range. Six 15,000 BTU burners offer precision flame 
| . control, and a high-performance convection oven and secondary oven » 
A produce gourmet results for celia a size. For more information, visit 


jennair.com or call 1-800-Jenn-Air. And indulge your taste for, the finger things.’ 
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The 
banquette 
idea 


Built-in seating makes 


good use of space and 
adds style to the kitchen 


By Mary Jo Bowling 


he banquette—built-in booth 

seating that’s a standard fea- 

ture in diners—is moving into 
more homes. Its advantages are many: 
it doesn’t take up much space, the up- 
holstered seat adds comfort, and stor- 
age can be incorporated. When you 
sit at a table with chairs, you need to 
be able to push your chair back at 
least 3 feet to feel comfortable. Not so 
with the fixed seat of a banquette, 
which makes it a good solution for 
small, empty kitchen corners. 

“I think people like banquettes 
because they are great for casual, 
intimate meals,” says Danville, Cali- 
fornia, architect Phillip Volkmann. “It 
reminds them of bygone eras and 
dining in restaurant booths.” 


Storage possibilities 

Taking cues from yacht interiors, inte- 
rior designer Gregory Carmichael in- 
cluded extra-long storage drawers un- 
der this L-shaped banquette (above). 
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And he used marine hardware to let 
the tabletop slide three inches in any 
direction. “This allows you to adjust 
the table as you need it, since you 
can’t move the table base or seating,” 
he says. 

On one side, this banquette has a 
bamboo-paneled back; on another it 
becomes a window seat. “To sit here 


Hardworking fabrics 





and enjoy the view, you just need | 





turn your body,” says Carmichael. “T| 
much easier and more comfortat! 
than repositioning a dining chair.” 
DESIGN: Gregory T. Carmichael In) 
rior Design, Seattle (206/623-2003) 
and Geoffrey Prentiss, Prentiss Arc) 
tects, Seattle (206/283-9930) 
(Continued on page 13) 


On a banquette seat you slide and eat, so the fabric has to be bulletproof. We asked 


designers for fabric suggestions. 


¢ Vinyl. Williams used vinyl for his banquette seat because: “It looks a lot like leather, 
and it’s only a matter of time before it has red wine spilled on it.” 

e Leather. Carmichael likes leather because it’s easy to care for and move aroundon. =| 4 
e Synthetic. Carmichael maintains that synthetic materials, such as polyester, look and 
feel great. You can treat them to resist stains, but the treatment wears off over time and 


must be reapplied. 


¢ Cotton. To minimize staining and wear and tear, Carmichael chooses cottons with a 


tight weave and a pattern. 


NOTE: Avoid velvets and chenille, or any fabric that catches on clothing and makes 


movement difficult. 
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Window seat 

When architect Lane 
Williams remodeled this 
ranch house in Washing- 
ton, he used a banquette 
(right) to give its inhabi- 
tants a light-filled place to 
sit. “The house tended to 
be dark, and the family felt 
like they were always chas- 
ing the sun. We relocated 
the kitchen to the south 
side of the house, giving 
them plenty,” he says. “For 
seating, we pushed the wall 
out, surrounded it with 
windows, and tucked in a 
banquette. It was the ideal 
shape.” The scale makes it 
cozy. “The banquette gives 
the family a more intimate 
place to eat together,” says 
Williams. 

DESIGN: Lane Williams Ar- 
chitects, Seattle (206/284- 
8355) 


Updating the booth 
Phillip Volkmann’s clients, 
who both enjoy cooking, 
wanted a simple seating 
area for casual meals be- 























side a built-in pizza oven 
(right). That meant making a tight 
space work as efficiently as possible. 
He updated the traditional booth to 
suit their taste. Spare lines and light 
wood make this banquette decid- 
edly modern. 

“This is a quiet, cozy spot where 
they can have breakfast together,” 
Volkmann says. “A regular table 
wouldn’t fit in this small space. You 
would have to use a tiny bistro table. 
Here, we have a full-size table that 
accommodates more people.” 

This banquette has evolved be- 
yond an eating area. It’s also a place 
for reading the paper, relaxing, and 
doing homework. = 
DESIGN: Phillip Volkmann, Barry & a — | “Om 
Volkmann Architects, Danville, CA : 
(925/837-1422) @ 
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Table tale 


A young couple’s coffee table 
changes along with their tastes 


RS 


By Mary Jo Bowling 
Photographs by Nicholas Zurcher 


eidi Knodle was ready to 











marry Gary Floyd, but she 

wasn’t ready to live with his 
cherished coffee table. The problem: I, 
she found its knotty pine surface and 
blue legs less than attractive. But, as 
the saying goes, she was in the rela- 
tionship for “better or worse”—furni- 
ture included. 

Sentimental reasons had kept 
Floyd and the coffee table together 
for many years. He bought it in the 
90s and calls it his first “real” piece 
of furniture. Inevitably, certain things 
change when two people move in 





together, and in this couple’s case, 





the coffee table was one of the first. 
Instead of discarding the table, 
they “remodeled” it as their decorat- 
ing schemes and tastes changed. fi 
To date, it’s had five coats of paint 





| | (white, red, purple, green, and 

| ochre) and has even been distressed 

to look more like an antique: Floyd 

and Knodle whipped it with lengths 
of chain from the hardware store. 

Today, it sports the MOSt SOPHisSti- 1p cemssmpupmaprsatnereeyaonensnensagntemenememamacomnsenteet 

me 7 ? * - # - + , ¢ - (ii % 4 

| cated look yet. The legs are painted 
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khaki green and the top is padded 
and upholstered. “The upholsterer 


” 


i thought I was crazy,” says Knodle. 
| “But after it was done, it looked great. 
| It works as a table and extra seating.” 
| The underside tells the history of 
| the table. The couple has recorded 
| | the treatment, cost, and date of each 


transformation. The first entry docu- 
} 





ments the purchase for $250; the last 
il) | states the paint and upholstery cost at 
$350, plus a bottle of wine for the de- 
| livery man. It’s a decorating trip down 





| memory lane and proof that love— 
and sturdy furniture—endure. @ 
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DURA-POXY + 


y Si . ay ° a : 8 A es cr 
Dura-Poxy+ is Kelly-Moore's premium line of interior-exterior LB 
paint. Available in three quality finishes, Gloss, Semi Gloss, and ‘3a SXeIMIGa 
Eggshell, Dura-Poxy + gives excellent coverage and is an ideal durable : 
finish for decorating in attention demanding environments. Use URA-PONY + 
c . . . . fo . 8-1 wine a ier nara 
Dura-Poxy+ for your next painting project for a quality finish that will 
last for years to come. 















Colors Used: KM588-D Triangle Lodge, KM564-D Coffee Ole' 
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Smart main dish tarts’ 


| Combine savory fillings with shortcut crusts to craft stylish entrées 









. 


By Charity Ferreira ¢ Photographs by James Carrier ¢ Food styling by Basil Friedman 


H 
@ Baking a beautiful main-dish tart tends to be too chard and ricotta, golden squash custard with sag 
time-consuming to do on a regular basis, but the elegant sautéed mushrooms, or thinly sliced potatoes toppe _ 
simplicity of a hearty tart is hard to resist for an autumn __ with capers and smoked salmon—assembling an eg 
lunch or dinner. With a little ingenuity, the wide variety sive one-dish meal becomes a much simpler propositio 

of prepared doughs available in the refrigerator and | 
freezer cases of the grocery store can quickly turn into 
tasty crusts for all kinds of savory pastries. Once you’re 


free to concentrate your efforts on flavorful fillings—like 



























Smoked Salmon and 
Potato Galette 


PREP AND COOK TiME: About 1 hour 


NOTES: Accompany slices of this tart 
with dressed salad greens for a light 
lunch entrée. 


MAKES: 3 to 4 servings 





2 teaspoons olive oil 


“Mi, 1 cup rinsed and thinly sliced leeks 
a (white and pale green parts only) 


8 ounces Yukon Gold or 
thin-skinned white potatoes 


1 9- by 9-in. sheet frozen puff 
pastry dough (half ofa 
17.3-0z. package), thawed 





Salt and pepper 
2 tablespoons whipping cream 
tablespoon drained capers 


4 ounces thinly sliced smoked 
salmon 


1. Pour oil into a 10- to 12-inch frying 
pan over medium-high heat; when hot, 
add leeks and cook, stirring occasion- 
ally, until very limp, about 10 minutes. 
Let cool to room temperature, about 
15 minutes. 


2. Meanwhile, peel potatoes and slice 
crosswise very thinly (“16 in.). Lay puff 
pastry dough flat on a lightly floured 
board. Trim off corners to form a circle 
and, with a lightly floured rolling pin, 
roll out slightly to make an 11-inch 
round. Transfer to a 12- by 15-inch bak- 
ing sheet. 


3. Spread leeks in the center of dough, 
leaving a 2-inch border around the 
edge; sprinkle lightly with salt and pep- 
per. Arrange potato slices in slightly 
overlapping layers over leeks, sprin- 
kling each layer lightly with salt and 
pepper. Fold in edges of dough over 
potatoes. Drizzle cream over potatoes. 


4. Bake in a 375° regular or convection 
oven, rotating baking sheet midway 
through baking time, until crust is 
brown and potatoes are tender when 
pierced, about 35 minutes (if crust is 
brown before potatoes are tender, 
cover tart loosely with foil). 
























5. Top tart with capers and smoked 
salmon slices while warm. Cut into 
wedges and serve warm. 


Per serving: 470 cal., 56% (261 cal.) from fat; 
11 g protein; 29 g fat (5.3 g sat.); 41 g carbo 
(2.1 g fiber); 825 mg sodium; 15 mg chol. 


Frozen puff pastry makes an easy and 
elegant tart crust. 
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Refngerated pie dough doubles as a crust for a squash custard tart. 


Kabocha-Leek Tart 


PREP AND COOK Time: About 1 hour 35 





squash and cook the leeks (steps 1 and 
2) up to I day ahead; cover separately 
i chill. If vou have leftover squash 
eze it for stirring into soup 


You can cook and purée the 





to S servings 

pounds Kabocha 

or butternut squash 
tablespoon olive oil 

cups mnsed and thinly sliced . 


leeks 


ere ~ 
Darts ON 








white and pale green 
3 large eggs 
cup milk 
cup whipping cream 
tablespoon chopped 
fresh sage leaves 
teaspoon salt 
teaspoon pepper 
»2ch-cound refrigerated pie 


dough (half of 2 15-oz_ package 


Saree 


gruyetre or parmesan cheese 


or 





425° regular or convection oven until 
soft when pierced, 25 to 40 minutes. 
When cool enough to handle, scoop 
out flesh and whirl in a blender or food 
processor until smooth. You will need 
1‘2 cups puree (See notes). 

2. Meanwhile, pour oil into a 10 to 12- 
inch frying pan over medium-high 
heat. When hot. add leeks and cook, 
Stirring occasionally, until soft, about 
10 minutes. Let cool to room temper2- 
ture, about 10 minutes. 


3. In a bowl, whisk eggs. milk, and 
cream to blend. Whisk in squash puree, 
sage, salt, and pepper. 


+. Unfold pie dough and ease gently 
into 2 Dinch tart pan with removable 
rim, pressing against sides of pan: trim 
off overhanging dough flush with nm. 
Place tart pan on an uninsulated bak- 
ing sheet. Scatter leeks. then cheese 
evenly over bottom of crust: pour in 
squash mixture (discard any filling that 
does not fit in shell). 


5. Bake on the bottom rack of a 425° 
regular or 375° convection oven for 20 
minutes; reduce heat to 375° (50° for 
convection oven) and bake unl cus- 
tard is puffed up and browned, 10 to 
i> more minutes. Let cool 10 minutes, 
then remove pan nim. Serve warm or at 
room temperature, cut into wedges. 





Chard and Ricotta Torta 


PREP AND COOK Time: About 1'2 hours 


NOTES: You can cook the chard (Steps | 


2 and 3) up to 1 day ahead; cover and 
chill. Frozen bread dough is usually 
sold in packages containing two or 
three 1-pound portions. To thaw, re- 
move One portion, place on a lightly 
floured surface, cover with plastic’ 
wrap, and let stand at room tempera- 
ture for about 45 minutes. 


MAKEs: 6 to 8 servings 


1 pound frozen bread dough, 
thawed (see notes) 


yy 


pounds red or green chard 
(about 3 bunches) 


tablespoon olive oil 

tablespoon minced garlic 

large eggs 

>. cup part-skim ricotta cheese 
© tablespoons whipping cream 


‘4 cup chopped pitted 
calamata olives 


2 teaspoons grated lemon peel 
+ teaspoon ground nutmeg 
“. teaspoon salt 


‘s teaspoon pepper 


1. Cut off a third of the bread dough.) 
With lightly floured hands, flatten both 
portions into disks. Cover with plastic] 
wrap and let stand while preparing fill- 
ing, about 30 minutes. 

2. Rinse chard and tear leaves from 
center ribs; discard center nibs and! 
stems or save for another use. 

3. Pour oil into a 12-inch frying pan or 
14-inch wok over medium-high heat; 
when hot, add garlic and stir until 
fragrant. about 1 minute. Add chard 
and stir frequently undl evenly wilted 
12 to 15 minutes. Transfer mixture to 
Strainer and let drain until cool enough 
to handle. Squeeze chard to remove alli 
liquid. then coarsely chop. 

+4. In a bowl, mix chard, 1 egg. ncotta. 
“s cup cream, olives, lemon peel, nut 
meg, salt, and pepper. 

5. With a lightly floured rolling pin, on 
a lightly floured surface, roll the large 
portion of dough into a 12-inch round} 
about ‘: inch thick. Brush off excess 
flour. Fit into 2 10-inch cheesecake pan 
with removable rim and fold excess 
dough down so that edges come abou! 
halfway up sides of pan: press dough] 
gently against sides of pan. Add chard 
mixture and spread level. Roll remain 
ing dough into a 10-inch round. Cente1} 
over filling and pinch with the sides tc| 


—_— 
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ing brings out the kid in all of us 
re the fasté ¢ of es plttae 


This begins the season for family, 
friends and the irresistible taste 
of Challenge Butter. The kind 
that comes from only the purest 
cream, fresh from our very own 
farms. Where since 1911 we’ve 
learned it’s okay to grow up, 


but never old. 


Challenge Butter Lollipop Cookies 


| cup (2 sticks) Challenge Butter, softened 
1 1/2 cups firmly packed brown sugar 
2 eggs 
2 1/2 cups all-purpose flour 
2 teaspoons baking powder 
| teaspoon each: cinnamon, nutmeg 
1/2 teaspoon salt 
1/4 teaspoon baking soda 
1/4 cup milk 
2 1/2 cups quick cooking oats 
(not instant), uncooked 
Wooden sticks 
Cookie decorations 


Cream butter and sugar in large mixing 
bowl until light and fluffy. Beat in eggs. 
Combine flour, baking powder, spices, 

salt and baking soda. Add milk to butter 
mixture; mix well. Stir in oats. Cover and 
refrigerate | to 2 hours or until firm for 
ease in handling. Preheat oven to 375°F. 
Shape dough into 1 1/2-inch balls. Place 
about 3 inches apart on unbuttered cookie 
sheets. Insert wooden stick halfway into 
each ball of dough. Flatten using a flat 
bottom glass dipped in granulated sugar. 
Bake 13 to 15 minutes or until lightly 
browned. Cool on cookie sheets 2 to 3 
minutes. Transfer cookies to wire racks; 
cool completely. Decorate as desired. Store 
at room temperature in airtight metal 
containers up to 2 weeks. 

Yields 2 dozen cookies. 


For other delicious cookie and holiday 
recipes visit www.challengedairy.com 


1001 Challenge Dairy Products, Inc 
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seal. In a small bowl, beat remaining 
egg with remaining 2 tablespoons 
cream to blend. Brush top crust with 
egg mixture; discard remainder. 


6. Bake in a 375° regular or convection 
oven until top is richly browned, 35 to 
40 minutes. Let cool about 10 minutes, 
then run a small sharp knife between 
tart and pan rim to loosen; remove rim. 
Use a serrated knife to slice into 
wedges. Serve warm or cool. 

Per serving: 314 cal., 37% (117 cal.) from fat; 
13 g protein; 13 g fat (4.5 g sat.); 41 g carbo 
(3.8 g fiber); 820 mg sodium, 73 mg chol. 


Mushroom Strudel 


PREP AND COOK Time: About 1% hours 
Notes: Thaw frozen filo overnight in 
the refrigerator. 

MAKES: 6 to 8 servings 


2 tablespoons olive oil 


Ys cup minced shallots 


2 cloves garlic, peeled and minced 


2 pounds fresh mushrooms, 
(cremini, shiitake, porcini, or 
common, or a mixture), rinsed, 
tough stem ends trimmed, 
and sliced 
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2 tablespoons sherry or red wine 
vinegar 


2 teaspoons fresh thyme leaves 


1 cup shredded manchego or 
parmesan cheese (4 oz.) 


3 tablespoons chopped parsley 
About “4 teaspoon salt 
About 's teaspoon pepper 


6 sheets (about 12 by 18 in.) filo 
dough, thawed (see notes) 


About “4 cup (% Ib.) butter, 
melted 


1. Pour 1 tablespoon olive oil into a 
12-inch nonstick frying pan over 
medium heat; when hot, add half of 
the shallots and garlic and stir until 
shallots are limp, 3 to 5 minutes. Add 
half of the mushrooms and stir until 
mushrooms begin to brown and any 
liquid is evaporated, 5 to 8 minutes. 
Add half of the vinegar and thyme; 
cook, stirring often, to blend flavors, 
1 to 2 minutes longer. Pour into a 
bowl, repeat to cook remaining mush- 
rooms, and pour into the bowl. Let 
cool to room temperature, about 
25 minutes. Stir cheese and parsley 





Chopped mi 
calamata olives | i 
flavorasavory ff 


filling of greens | 


a 
and cheese in fii 
this torta. MG 


Rac 
Mu 
it (hen 
ais 


into mushroom mixture; add salt and 
pepper to taste. an 


2. On a 12- by 24-inch piece of plastic} | 
wrap, lay one filo sheet flat (coverjgy 
the remaining filo with plastic wrap tc} /} 
prevent drying) and brush lightly}, 

with melted butter. Top with another} | 
filo sheet and brush lightly with more; / 
butter. Repeat this process to stack al} 

six sheets. 
3. Spread mushroom mixture in ‘| 
3-inch band along one long side oj} 
dough, 2 inches in from the edge anag® 
the sides. Fold long edge and the ends! 
of dough over filling. Gently lift plastid 
wrap under filled side of dough ang 
guide it forward to form a compact 
roll, ending with seam down. | 


4. Gently transfer roll, seam down, tc} 
a buttered 14- by 17-inch baking sheet} 
Brush top with more melted butter} 
save any remaining for other uses. 


5. Bake on the center rack in jj ae 
375° regular or convection oven unti} 
golden brown all over, 45 to 55 min 
utes. Serve warm, cut into 1)-incl |e 


os 
slices. ee 


eet 
Per serving: 217 cal., 62% (135 cal.) from fat; ERs 
7.3 g protein; 15 g fat (7.7 g sat.); 14 g carbo ier 
(1.5 g fiber); 287 mg sodium; 31 mg chol. @ [Bre 


i 
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de Then'pick one of six delicious sauces, slow-simmered from vine-ripened 
- ooetcelcam Lele Y and you've got sixty unique combinations of flavorful 
Italian ntl that are ready to eat in just minutes. From exotic Campenelli 
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transported to the vibrant, sun-soaked plazas of Rome. Buon Appetito! Canes, RANDALLS, TOM THUMB, GENUARDI 





A stirring 
SSUC 


little do-ahead secret makes 
sotto a great party dish 







oothing yet sophisticated, risot- 
to seems perfect for enter- 









2 taining—but few would dream 
f cooking it for a party. All that last- 
jinute stirring may make for great 
sotto, but it hardly makes for a com- 
osed host. That’s why we were de- 
zhted to learn of an easy way to make 
sotto ahead of time: just pull the pan 
ff the heat before adding the last bit 
f broth; then, just before serving, put 
‘back on to finish the process. 
This idea came to us from Inspired 
ef, a company that offers in-home 
poking lessons from professional 
efs. It was demonstrated by Re- 
ecca Ets-Hokin, one of their certified 
ulinary professionals, who hit upon 
ne trick by accident as a new mother. 
was about 75 percent done making 
rild-mushroom risotto when my 
aby woke up,” she says. “I turned off 
he heat but left the risotto on the 
rove. About an hour later, I came 
Jack to finish it. The risotto was per- 
ect.” Our testing confirmed Ets- 
iokin’s results: firm but creamy 
‘sotto that rivals constantly stirred 
fersions. (One caveat: made this way, 
isottos with high ratios of liquid to 
ice may become slightly mushy.) This 
novative, fusion-style risotto from 
pired Chef is great started ahead. 
Spired Chef: (800) 528-1030 or 
w.inspiredchef. com. 














Thai Red Curry Risotto 


REP AND COOK TIME: About 1 hour 


#OTES: Thai red curry paste is available 
n many supermarkets. It’s hot—add 
{| ore or less to suit your taste. This 
otto also works well without inter- 
uption; just leave it on the heat after 
ep 3 and continue with’ step 4. 


wIAKES: 6 servings 


1 


1% 


os 


1% 


onion (about 6 oz.), peeled and 
chopped 


tablespoons grated peeled 
fresh ginger 


cloves garlic, peeled and 
chopped 


cup grape seed or other 
salad oil 


teaspoons paprika 


teaspoon Thai red curry paste 
(see notes) 


cups arborio or other short-grain 
white rice 

cup dry sherry 

About 4 cups fat-skimmed 
chicken broth 


ounces fresh shiitake mush- 
rooms, rinsed, stems removed, 
and sliced; or common mush- 
rooms, rinsed, tough stem ends 
trimmed, and sliced 


cup coconut milk (regular or 
low-fat; stir before measuring) 


cups frozen petite peas 


tablespoons chopped fresh 
cilantro 


Salt 


lime (about 3 oz.), rinsed and 
cut into 6 wedges 





1. In a 12-inch frying pan or 14-inch 
wok over medium heat, stir onion, gin- 
ger, and garlic in oil until onion is 
barely limp, about 2 minutes. 

2. Stir in paprika, curry paste, and rice, 
mixing well to coat rice. Pour in sherry 
and cook, stirring to scrape up any 
browned bits, until sherry is absorbed, 
about 2 minutes. 


3. Pour in 1 cup chicken broth and stir 
until broth is mostly absorbed, 3 to 
4 minutes. Add mushrooms and co- 
conut milk; stir gently until liquid is 
mostly absorbed, about 1 minute. Add 2 
more cups broth, 1 cup at a time, stir- 
ring after each addition until almost 
absorbed, about 15 minutes total. Rice 
should be almost tender but still slightly 
firm to bite. Remove from heat and let 
stand, uncovered, up to 4 hours. 


4. Return pan to medium-high heat, 
add 1 more cup broth, and stir until 
liquid is absorbed and rice is creamy 
and tender to bite, about 9 minutes. If 
risotto is too dry or rice isn’t quite 
tender, add a little more broth and 
cook until risotto reaches desired con- 
sistency. Stir in peas, cilantro, and salt 
to taste. Spoon risotto into serving 
bowls and garnish each serving with a 
lime wedge. 


Per serving: 393 cal., 41% (162 cal.) from fat; 
12 g protein; 18 g fat (8.1 g sat.); 47 g carbo 
(6.5 g fiber); 563 mg sodium; 0 mg chol. 


— Kate Washington 
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F OVO Deron sop 


Green laws 


§ If your jar of salsa is labeled “Made with organic 
ingredients,” what does that mean? Until now, a 
lack of nationally consistent standards for growing, 
processing, and labeling organic foods has made 

it hard to know for sure. But as of October 21, that 
changes: products labeled organic will have to be 
certified by a USDA-accredited agency and comply 
with national organic standards—or their producers 
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will face penalties (fines and/or jail time). 

Here are the phrases you'll see on labels, and 
what they mean: 
e 100 percent organic. Contains only organic 


ingredients. 
e Organic. Contains at least 95 percent organic 
ingredients. 


The Wine Guide 


What’s at 
steak 


By Karen MacNeil-Fife 


n the history of compelling 

wine-and-food marriages, there 

have always been Champagne 
and caviar, Sauternes and foie gras, 
Port and Stilton, and a slew of other 
European classics. Isn’t it about 
time we added a few pairings that 
are uniquely, unabashedly Amer- 
ican? My first vote would be for 
steak and ... what? Westerners have 
been grilling steaks and pulling 
corks for more than a century, and 
during that time, we’ve discovered 
that many wines work—at least 
pretty well. That’s because grilling 
imparts charred and caramelized 
flavors that are great counterpoints 
to the light toasty and sweet flavors 
wines take on when they’re made 
and/or aged in oak barrels. 

Still, experience suggests that 
some wines are better matches for 
steak than others. With apologies to 
Webster, here’s my definition of a 
steak wine: a red wine with enough 
grip, texture, and structure to stand 
up to the density and meaty flavor 
of a thick, juicy slice of grilled, 
broiled, or pan-fried beef. Synonym: 
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Cabernet Sauvignon, especially 
from countries in the New World 
whose cuisines were historically 
built on grilling, such as the western 
United States and Australia. (Middle 
English steke might derive from Old 
Norse steik, but Scandinavian wines 
are out of the question.) Usage 
note: If Cabernet Sauvignon is not 
available, secondary synonyms may 
serve as intriguing substitutes: 
Syrah (Shiraz), Petite Syrah, Rhone- 
style blends, substantial Merlots, 


Cabs to match 


And a steal: Black Opal Cabernet-Merlot 


| 
ll 
| 
i 
Hess Collection, Jordan, Silverado, and Chimney Rock “Elevage,” all from California. 


e Made with organic ingredients. Contains at 
least 70 percent organic ingredients. 

For products made with less than 70 percent 
organic ingredients, the organic ones may be identi: } 
fied only in the ingredient list—and only if all of one 
qualifies (the tomatoes in that salsa, for instance). | 
Note: Water and salt are excluded in the content | 
calculations. | 

Only the first two categories can sport the | 
“USDA Organic” seal (at left), and now it really 
means something. For more information: USDA 
website, www.ams.usda.gov/nop; and The Organii 
Foods Sourcebook, by Elaine Marie Lipson 
(McGraw-Hill, New York, 2001; $15.95; www. 
books.mcgraw-hill.com). — Sara Schneider 


and powerful Zinfandels. 

What do all of these wines have 
in common? Serious structure: the 
sense of an imposing form, or 
architecture. A wine like this often 
reminds me of a Gothic cathedral 
with flying buttresses. The French, 
on the other hand, often describe a 
wine’s structure as its “bones” or 
“skeleton.” 

Most red wines get their struc- 
ture from tannin—the compound 
in grape skins and seeds that also 
acts as a preservative, allowing the 
wine to age well. A great Cabernet 
Sauvignon, for example, has a lot — 
of tannin, and, as a result, a lot of } 
structure and aging potential. (To 
compare a wine that has a lot of | 
tannin and structure to one with- 
out much of either, try a Cabernet 
Sauvignon next to a Beaujolais.) 

Steak calls for tannin and struc- 9 
ture. The density of the meat, the 
concentration of flavor, the combi- 
nation of protein and fat—all add 
up to a substantial foil for a big 
wine. For me, there is no more 
classic (or delicious) match than 
steak and Cabernet. Think of it as 
America’s power marriage. 
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from Australia, about $11. # EB 


Beringer Estate, Napa Valley 

















Appreciating more than 125 years of 


} AWARD-WINNING WINEMAKING 


doesnt require a history lesson. 








fy A corkscrew, however, 


(}. MAY COME IN HANDY. 





Only winery ever to win 
WINE SPECTATOR’S WINE OF THE YEAR 
for both a cabernet and a chardonnay. 





BERINGER. 


All we are in every bottle. 
www.beringer.com 

















| A Weeknight Adventure: A World Away from the Everyday 








| Exotic locales. Tempting tastes. Intoxicating scents. 





tar 
ed 


vi 





! 
Hf 
D |, 
1 Mm 


h 
h 






“ 
3 a * 
es 
oe i 
¢ 
’ 


USCC 








nid f 


ions 





} 
p 
mutter 
in 
, Ih 
| 
| 


i 





ECR INS 





m™m@ Rice. Couscous. Fresh herbs, authentic spices, best-quality olive oils and, of course 
creativity. W/] it for a special occasion to let your imagination run 

ild? You can enjoy a culinary adventure any day of the week with world cuisine 
from Near East. The key is creativity, inspiring dishes that you look as forward to 





making as your family does to eating. 
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iB ZESTY GREEK 
m COUSCOUS SALAD 


Ml package (10 oz.) NEAR EAST 
Couscous Original Plain 

¥4 teaspoon black pepper 

2 tablespoons lemon juice 

B tablespoons olive oil 

2 large tomatoes, chopped 

1 ~=6medium zucchini, halved and 
thinly sliced 

2 cup fresh basil, cut into strips 

Ys cup green onions, sliced 

/4 cup crumbled feta cheese 


1. Prepare Near East couscous accord- 
Ing to package directions, except omit 
Buiter or olive oil and add black pepper 
ith water. 

In large bowl, combine prepared 
fuscous, lemon juice and olive oil. 
Add tomatoes, zucchini, basil and green 
Bnions. Chill 4 hours or overnight. 





3. Stir in cheese just before serving. 
Serve over lettuce, if desired. Yield: 7 
Servings (1-'2 cups each). Prep Time: 
20 minutes. Cook Time: 5 minutes. 


NUTRITION INFORMATION: 1] Cup CALORIES 
250 SODIUM 190mg TOTAL FAT 10g TOTAL 
CARBOHYDRATES 35g SATURATED FAT 3.5g 
DIETARY FIBER 3g CHOLESTEROL 15mg PROTEIN 
9g CALORIES FROM FAT 90 SUGARS 4g 


ASIAN PILAF SALAD 


1 package (6.09 oz.) NEAR EAST 
Rice Pilaf Mix 

1 tablespoon olive oil 

1 tablespoon soy sauce 

1 clove garlic, minced 

V4 teaspoon crushed red pepper 

2 cup carrots, diced 

Ys cup peanuts, chopped 

Y4 cup green onions, chopped 

2 tablespoons red bell pepper 


1. Prepare Near East rice according to 
package directions, except omit butter 
or olive oil. 

2. Stir in remaining 8 ingredients.Chill 
for 2 to 4 hours. Top with extra chopped 


peanuts right before serving, if desired 





Yiela: 4 Servings (1 cup each}. Prep 7 
15 minutes. Cook Time: 20 minutes 


NUTRITION INFORMATION: 1 Cup CALORIES 
240 SODIUM 940mg TOTAL FAT 8g TOTAL 
CARBOHYDRATES 37g SATURATED FAT 1g 
DIETARY FIBER 3g CHOLESTEROL 0 mg PROTEIN 
7g CALORIES FROM FAT 80 SUGARS 2g 
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ORIGINAL ORIGINAL PLAIN 
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For more delicious Near East recipes, visit 


www.neareast.com. 







































































QUICK COOK 


Mash notes 


Pair sausages with mashed 


Oe 


potatoes for an easy dinner 
By Kate Washington 


a The British call it “bangers and 
mash”: savory sausages served over 
mashed potatoes. We just call it a deli- 
cious weeknight meal (perfect for fall) 
and pull it together quickly through 
strategic use of both kitchen equip- 
ment and personnel (see “Efficiency 
rules” at right). The best thing, 
though, is that your whole family will 
like it; we tested the dish on several 
kids, and not a single nose turned up. 
They’ll like it even better if you tell 
them the funny name. 


Roasted Sausages with 
Beer-braised Onions 


PREP AND COOK TIME: 30 minutes 
Notes: Choose fully cooked sausages 
for this dish; we prefer pork such as 
smoked bratwurst, or mild poultry 
such as chicken-apple, but any flavor 
(or mixture) will work. 

MAKES: 4 servings 


3 onions (12 lb. total), peeled and 
slivered lengthwise 


1 tablespoon salad oil 


1 cup stout or dark beer (such as 
Guinness) 


1 teaspoon fresh thyme leaves 
Salt and pepper 


8 sausages (11% to 2 lb. total; see 
notes) 


2 tablespoons chopped parsley 


1. In a 10- to 12-inch ovenproof frying 
pan over high heat, frequently stir 
onions in oil until somewhat limp and 
beginning to brown, about 4 minutes. 
Stir in stout and thyme; cook until liq- 
uid is reduced by about half, 3 to 5 min- 
utes. Stir in salt and pepper to taste. 

2. Prick sausages all over with the tip of 
a sharp knife and arrange in a single 
layer on onion mixture. 

3. Bake in a 375° regular or convection 
oven until sausages are heated through 
(cut to test), about 20 minutes. Sprin- 
kle with parsley. 

Per serving: 439 cal., 62% (270 cal.) from fat; 
28 g protein; 30 g fat (8 g sat.); 17 g carbo 
(2.6 g fiber); 1,200 mg sodium; 151 mg chol. 
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Mashed Potatoes 
PREP AND COOK TIME: 20 minutes 
MAKES: 4 servings 


About 1 teaspoon salt 
22 pounds russet potatoes, peeled 
and cut into 1-inch chunks 


About *4 cup milk 
About 2 tablespoons butter 
Pepper 


1. In a 4- to 5-quart pan over high heat, 
bring 2 quarts water and 1 teaspoon 
salt to a boil. Add potatoes. Cover and 
return to a boil, then reduce heat to 
medium and simmer until potatoes 
mash easily, 8 to 10 minutes. Drain 
potatoes and return to pan. 

2. Meanwhile, in 1- to 1%2-quart pan 
over low heat, warm *4 cup milk until 
steaming (do not boil), about 5 minutes; 
or heat in a microwave-safe container in 
a microwave oven on full power (100%), 
stirring occasionally, about 1 minute. 

3. Add 2 tablespoons butter and 2 cup 
of the hot milk to potatoes and mash 
with a potato masher or an electric 
mixer on medium speed until mixture 
is as lumpy or smooth as you like, grad- 
ually beating in up to “« cup additional 
milk and more butter, if desired, until 
potatoes reach desired consistency. 
Add salt and pepper to taste. 

Per serving: 285 cal., 24% (69 cal.) from fat; 
6.5 g protein; 7.7 g fat (4.5 g sat.); 48 g carbo 
(4.3 g fiber); 537 mg sodium; 22 mg chol. 


Gingersnap Baked Apples 
PREP AND COOK TIME: About 1 hour 
MAKES: 4 servings 


3 ounces gingersnap cookies 
(about a dozen 2-in. cookies), 
broken into pieces 


2 tablespoons firmly packed 
brown sugar 


Efficiency 
rules | 


_ moves. | 
get the main : 
course of this menu i 
on the table in 

about 30 minutes. 
First, heat the wa- 
ter for the mashed _ 
potatoes and turn i 
on the oven for the — 
sausages. Then 

slice and sauté the 
onions. While they 
cook, peel and 

cube the potatoes (take a few quick 
breaks to stir, and to add the beer to, 
the onions). Top onions with sausages 
and pop them into the oven, then drop 
the potatoes into the boiling water. Use 
the 10 minutes while the potatoes 

cook to core and stuff the apples; they 
bake at the same temperature as the 
sausages, so slide them into the oven 

as well. When the potatoes are drained 
and mashed, the sausages should be 
heated through. Chop a little parsley, 
sprinkle it on top, and serve up dinner. 
By the time you’re ready for dessert, 

the apples will be too. 


4 sweet apples, such as Fuji (abou 
2 Ib. total), rinsed 


Ys cup (% lb.) butter 
’%) cup whipping cream (optional) | 


1. Ina blender or food processor, whii 

gingersnaps and brown sugar to fir 

crumbs. 

2. With a small, sharp knife, startiry 
from stem ends, cut around cores | 
about * of the way through apple: 
scoop out cores with a spoon, making: 
1'%2-inch-wide cavity and leaving base 
intact. Set apples slightly apart in a shi 
low 2- to 3-quart baking dish. 

3. Spoon 1 tablespoon gingersnap mi) 

ture into each cavity and top with 21. 

blespoon butter. Sprinkle apples even’ 

with remaining gingersnap mixture. 

4. Bake in a 375° regular or convectic | 
oven until apples are tender whe” 
pierced, about 45 minutes. Transfer | 
individual bowls and pour 2 tabl - 
spoons cream around each if desired | 
Per serving: 346 cal., 39% (135 cal.) from fat | 
1.3 g protein; 15 g fat (7.9 g sat.); 55 g carbe | 
(5 g fiber); 297 mg sodium; 32 mg chol. # 











GEM. The new, innovative, all-electric, zero- 
emissions vehicle by Global Electric Motorcars. 
It can take you and up to three passengers on 
daily errands around your community. Fully 
charged in about six to eight hours by simply 
plugging it in to a standard 110-volt outlet, GEM 
will travel up to 35 miles at speeds up to 25 mph. 
Current federal tax credit cuts 10% off taxes. 
Ask your tax advisor for details. $2000 cash 
allowance from manufacturer available in 
California, Maine, Massachusetts, New York, and 
Vermont. Offer ends 12.31.02. 


So what are you waiting for? Get in and go. 


Cf 
Ul fs) Global Electric Motorcars, LLC _ 


GEM A DaimlerChrysler Company 


1.800.988.4737 www.gemcar.com 



































Sathitshetel conan 


tomato sauce make 
a quick topping 
for pasta. 





House specialties 


Readers’ recipes tested in Szmset’s kitchens 


By Charity Ferreira « Photographs by James Carrier 


Italian-style Shrimp 
with Spaghetti 
Lynne Schaefer, Novato, CA 
pee Schaefer found that a favorite 
recipe for cacciatore-style chicken 
was also a great way to prepare shrimp. 
PREP AND COOK TIME: About 25 minutes 
MAKES: 4 servings 


8 ounces dried spaghetti 


’2 cup finely chopped shallots 


(about 3 oz.) 


1 teaspoon minced garlic 


nN 


teaspoons olive oil 


1 can (14'% oz.) Italian-style diced 
tomatoes 


1 can (6 oz.) tomato paste 
2 cup dry white wine 

1 teaspoon dried oregano 
1 teaspoon dried basil 
I 


pound (40 to 50 per Ib.) frozen 
shelled deveined shrimp, thawed 
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2 tablespoons chopped parsley 
Salt and pepper 


Shredded romano or parmesan 
cheese 


1. In a 4- to 5-quart pan over high heat, 
bring 2 quarts water to a boil. Add 
pasta and cook, stirring occasionally, 
until tender to bite, about 10 minutes. 
Drain and return to pan. 


2. Meanwhile, in a 10- to 12-inch frying 
pan over high heat, stir shallots and 
garlic in olive oil until shallots are limp, 
about 5 minutes. Stir in tomatoes (with 
juice), tomato paste, wine, oregano, 
and basil. Bring to a boil, then reduce 
heat and simmer, stirring occasionally, 
about 5 minutes. 


3. Rinse and drain shrimp; add to sauce. 
Stir often just until opaque but still 
moist-looking in center of thickest part 
(cut to test), 5 to 6 minutes. 


4. Stir sauce into cooked pasta. Divide 
mixture equally among four bowls. 


4 
Sprinkle with parsley; add salt, pepper 
and cheese to taste. 
Per serving: 447 cal., 11% (50 cal.) from fat; 


33 g protein; 5.5 g fat (0.9 g sat.); 59 g carbo 
(4.3 g fiber); 675 mg sodium; 173 mg chol. 














Cajun Fried Rice 
Betsy Malloy, San Jose 


Be Malloy keeps her freeze: 
stocked with sausage and okra sc 
that she can assemble this spicy rice 
dish whenever she has leftover cooke¢ 
rice. Use a prepared Cajun spice blenc¢ 
or mix “4 to 1 teaspoon cayenne, ~ 
teaspoon paprika, and 2 teaspoon salt 


PREP AND COOK TIME: About 45 minute} | 
MAKES: 4 servings 


1 tablespoon vegetable oil 


8 ounces andouille or other 
cooked spicy sausage, diced 
(about 4 in.) 


1 onion (8 oz.), peeled and chopped 
1 teaspoon minced garlic 


10 ounces frozen sliced okra, 
thawed 


4 cups cooked long-grain white ric) 


1 tablespoon Cajun spice blend 
(see notes) 


1. Pour oil into a 12-inch frying pan c 
a 14-inch wok over medium-high hea‘ 
When hot, add sausage and stir ofter 
until slightly browned, 1 to 2 minute: 
Add onion, garlic, and okra; stir ofte: 
until onion is limp, about 5 minutes. — 
2. Gently mix in rice and Cajun spicj” 
blend; stir occasionally until the ric 
is hot and golden and the okra | 
tender, about 5 minutes. Pour into); 
serving bowl. 

Per serving: 462 cal., 39% (180 cal.) from fat; 
14 g protein; 20 g fat (6.2 g sat.); 57 g carbo 
(3.7 g fiber); 1,247 mg sodium; 38 mg chol. 








Pumpkin Flapjacks 
Jane Shapton, Tustin, CA 
ane Shapton serves these flufi 


pancakes with warm cranberry sauci 
they’re also great with maple syrup. 


PREP AND COOK TIME: About 45 minut 
MAKEs: About 14 pancakes 





2 cups all-purpose flour i 
Y« cup firmly packed brown sugar | 
1 tablespoon baking powder 


1 tablespoon cinnamon 


V4 teaspoon salt 
2 cups milk j 
1 cup canned pumpkin 
4 large eggs, separated 
“% cup ('% lb.) butter, melted 
Salad oil 

| 

| 


I 
t 









If it tasted any more liké butter, 
we'd have to Call it that. 








aN. LAND O LAKES® Fresh Buttery Taste”Spread. 


Real butter taste from the people who know butter best. 





™ 


Where simple goodness begins. 


www.landolakes.com 




















































































You'll fall for 

this stainless 

steel beauty; 
it’s easy-to-clean 
and gives garlic 
a loving squeeze. 


RIKON 
SWITZERLAND 


Go 


THE AMAZING EPICUREAN GARLIC PRESS FROM K 







Learn more about our cookware and cooks’ tools at kuhnrikon.com or call 800-662-5882 for our catalog. 


Cookware. that finishes 
polis cooking at the table? 


} 


Dera Cai al Taek mn ee LEM NL ol) 


Discover Durotherm at Sur La Table. Visit us at kuhnrikon.com or call 800-662-5882. 
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1. In a bowl, mix flour, sugar, baking 
powder, cinnamon, and salt. In an), 
other bowl, beat milk, pumpkin, egg), 
yolks, and butter to blend. Stir inte}, 
flour mixture until evenly moistened. | 


2. In another bowl, with a mixer or f js 
high speed, beat egg whites until sof 
peaks form. Gently fold egg whites intc| bye 
batter just until incorporated. bi 


3. Place a nonstick griddle or a 12-inch) 
nonstick frying pan over medium hea: ] | 
(350°); when hot, coat lightly with oi) 
and wipe dry with a paper towel. Pou.) 
batter in '2-cup portions onto griddle |. 
spreading slightly with the back of ; 
spoon, and cook until pancakes are 
browned on the bottom and edges be 
gin to look dry, about 3 minutes; turr} 
with a wide spatula and brown othe}, 
sides, 2 to 3 minutes longer. Adjus: 
heat as needed to maintain an evel 
temperature. 


4. Serve pancakes as cooked, or kee;} 
warm in a single layer on baking sheet} 
in a 200° oven up to 15 minutes. i 
Per pancake: 169 cal., 38% (65 cal.) from fat; §1b 
5 g protein; 7.2 g fat (3.4 g sat.);21gcarbo Hon 
(0.8 g fiber); 218 mg sodium; 75 mg chol. — 
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Cotija Cheese Potatoes 
Anne Callison, Denver 


ya Callison found a way ti 
incorporate cotija, a flavorfii}’: 
Mexican cheese that she discovered ij}! 
a specialty cheese shop, into a wart} , 
potato side dish. Cotija is available i} 
some well-stocked supermarkets an 
in Latino markets. If you can’t find i 
substitute a shredded firm whii 
cheese such as white cheddar or jack.) 


mod 
PREP AND COOK TIME: About 1°/ hour! 


MAKES: 8 to 10 servings . 
meth 














1 tablespoon olive oil 
myn 
1 onion (8 oz.), peeled, halved, ari) 


thinly slivered lengthwise 





2 cloves garlic, peeled and mince) y 





1° pounds firm-ripe Roma 
tomatoes, rinsed, cored, | 
and chopped a 


¥%2 to 1 tablespoon hot sauce 
2 teaspoon dried basil j 
Y, teaspoon dried thyme 4 





Y, teaspoon salt ' 
/2 teaspoon pepper 
pounds russet potatoes 





2 cups crumbled cotija cheese 
(8 0z.; see notes) 





1. Pour oil into a 10- to 12-inch fryi |} 
pan over medium heat. When oil is hi 

add onion and garlic and stir fi }, 
quently until onion is limp, about F 
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ninutes. Add tomatoes, hot sauce, 
yasil, thyme, salt, and pepper. Stir oc- 
sionally until tomatoes are soft, 
‘bout 5 minutes. 
1. Meanwhile, peel potatoes and slice “% 
pach thick. In a 9- by 13-inch baking pan, 
ayer about a third of the tomato mix- 
Vure, followed by half the potatoes and 
nalf the cheese. Repeat layers, ending 
vith tomatoes. Cover tightly with foil. 
). Bake in a 400° regular or convection 
pyen until potatoes are tender when 
yierced, 40 to 50 minutes. Uncover 
nd bake until browned on top and 
)ubbling around the edges, 20 to 25 
Tninutes longer. 
' er serving: 214 cal., 33% (70 cal.) from fat; 

9 g protein; 7.8 g fat (4.1 g sat.); 28 g carbo 
3.3 g fiber); 567 mg sodium; 18 mg chol. 


Shortbread Caramel 
Brownie Bars 

Linda Tebben, Menlo Park, CA 

his three-layer bar cookie created 

by Linda Tebben has a flaky 


hhortbread crust, a band of caramel, 
ind a brownielike chocolate top. 


?REP AND COOK TIME: About 2 hours 
MAKES: 24 bars 


; 


| 1% cups (*%4 lb.) butter 

2’ cups all-purpose flour 
41% cups sugar 

| 2 tablespoons cornstarch 


12 ounces individually wrapped soft 
caramels, such as Kraft 


Good things come 







in small squares, 
like these triple-layer 
brownie bars. 


BHARE A RECIPE 





/4 cup whole milk 


10 ounces bittersweet or semisweet 
chocolate, finely chopped 


large eggs 


me OW 


tablespoon vanilla 


— 
BO NY 


teaspoon baking powder 


teaspoon salt 


1. Cut 1 cup butter into chunks. In the 
bowl of a food processor, combine 2 
cups flour, “2 cup sugar, cornstarch, 
and the butter chunks. Whirl until 
dough comes together. Press evenly 
over the bottom of a buttered 9- by 13- 
inch baking pan. Bake in a 325° regular 
or convection oven until top feels dry 
and is just beginning to brown, about 
25 minutes. Let cool completely. 


2. Meanwhile, unwrap caramels and 
place in a microwave-safe bowl with 
milk. Cook in a microwave oven on 
full power (100%) for 1 minute. Stir 
mixture, then cook and stir at 30-sec- 
ond intervals until melted and smooth, 
about 3 minutes longer. Spread 
caramel mixture evenly over cooled 
crust and chill until firm, about 20 
minutes. 


3.In a large bowl set over a pan of 
barely simmering water (bottom of 
bowl should not touch water), stir 
chocolate and remaining 2 cup butter 
often until melted and smooth. Remove 
bowl from over water and, with a whisk 
or a mixer on medium speed, beat in 
remaining *4 cup sugar, eggs, and 
vanilla until well blended. Stir in re- 
maining 2 cup flour, baking pow- 
der, and salt until well blended. 
4. Pour chocolate mixture over 
caramel layer and use a knife or 
spatula to spread level, com- 
pletely covering caramel. 


5. Bake in a 350° regular or 
convection oven until a 
wooden skewer inserted 
into the chocolate layer 
comes out clean, 35 to 
40 minutes. Let cool 
completely, then cut 
into 24 bars. 
Per bar: 322 cal., 50% 
(162 cal.) from fat; 3.8 g 
protein; 18 g fat (10 g sat.); 
39 g carbo (0.6 g fiber); 
200 mg sodium; 58 mg chol. 


Jave you created or adapted a special recipe—a family favorite, travel discovery, or time- 


i yaver—you'd like to share with other readers? Send it to us, with the story behind the recipe, 
hd nd you'll receive a “Great Cook” certificate and $75 for each recipe published. Go to 
f .Sunset.com/submitrecipe.html or write to Kitchen Cabinet, Sunset Magazine, 80 Willow 


Rd., Menlo Park, CA 94025. 
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Because we want your 
grandchildren to treasure 
them just as much as 
you do, Henckels Twin 
Brand Knives are made 
to last forever. 


This durable 

cutlery, 
manufactured in 
Solingen,Germany, 
features high 

carbon, stain- 
resistant, steel 
blades. Ina 

process 
invented by @ 
J.A. Henckels 

called Friodur, 

the blades are 
ice-hardened 

and precision honed. 


The result: the sharpest, 
longest-lasting cutting edges 
paired with functional design 
and easy care. 


Wee UT ae Ca 
Since 1731 


ZWILLING 
SALBENCKELS, 






































Sweet treats 


Throw a Halloween party full 
of not-so-scary surprises 


By Charity Ferreira and 
Kate Washington 
Photographs by James Carrier 


| rom the tiniest goblin to the 
| kid at 

disguise, everyone ringing the 
Halloween has the 
same question: “Trick or treat?” But 


heart in grown-up 


| doorbell on 





| there’s really no need to choose; 
sometimes a little trick can conceal a 
bona fide treat. 

For a Halloween party, sweets 
with a twist delight fairy princesses 
and Spider-Men alike. We’ve devised 
| cupcakes that, like the partygoers 
III themselves, are all dressed up: 
Devil’s food cupcakes have a gooey 


marshmallow filling, and what looks 





| like plain vanilla is actually orange 
cream cheese frosting on spiced 
| || pumpkin cakes. 

But candy is the real point of Hal- 
| {i loween as far as kids are concerned. 
| Make it even more of a treat by tuck- 
| ing it into clever paper cones, for 
partygoers and trick-or-treaters alike. 
Both know the treats are that much 





more special when they’re also tricks. 
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Devil’s Food Cupcakes with 
Marshmallow Filling 


PREP AND COOK TIME: About 1% hours, 
plus at least 35 minutes to cool 


MAKES: 16 cupcakes 
¥4 cup (% lb.) butter, 
at room temperature 
12 cups sugar 
2 large eggs 
2 cups all-purpose flour 
/2 cup Dutch-process 
unsweetened cocoa 
2 teaspoons baking powder 
’2 teaspoon salt 
1 cup milk 
1 jar (7 oz.) marshmallow cream 


Chocolate cream cheese 
frosting (recipe follows) 


1. In a bowl, with a mixer on medium 
speed, beat butter and sugar until 
smooth. Add eggs, one at a time, 
beating well after each addition and 
scraping down sides of bowl as needed. 


2. In another bowl, mix flour, cocoa, 






























Homemade 
cupcakes in 
Halloween flavors— 
Devil’s food and 
pumpkin (left). 


baking powder, and salt. Stir half tt 
flour mixture into butter mixture. St 
in milk just until blended. Ac 
remaining flour mixture and stir ju 
until incorporated. Spoon batt 
equally into 16 muffin cups ('4-cv 
capacity; cups should be almost fu: 
lined with paper baking cups. 

3. Bake in a 350° regular or convectic 
oven until tops spring back when ligh) 
pressed in the center and a wood 
skewer inserted into the center com 
out clean, about 20 minutes. Let cool! 
pans on racks for 5 minutes; remo} 
cupcakes from pans and set on racks: 
cool completely, at least 30 minutes. 
4. With a small, sharp knife, cut; 
cylinder about *4 inch wide and 1 inj 
deep from the center of the top of ea 
cupcake. Trim off and discard about 
inch from the bottom of each cylind} 
With tip of knife, hollow out a sm} 
cavity inside each cupcake. 

5. Spoon marshmallow cream intc} 
pastry bag fitted with a '2-inch pli| 
tip. Twist end of bag tightly to secu} 
Place tip in cavity of one cupca } 
without moving tip, squeeze filli| 
into cavity, to “4 inch from top. Rep} 
to fill remaining cupcakes. Insert c:} 
cylinders into holes. 


| 
fi 
| 

















6.Spoon chocolate cream cheese 
frosting into another pastry bag, fitted 
with a -inch star tip, and pipe onto 
tops of cupcakes, or spread on cupcakes 
with a knife. 

Per cupcake: 421 cal., 47% (198 cal.) from fat; 
5.1 g protein; 22 g fat (13 g sat.); 55 g carbo 


(0.4 g fiber); 378 mg sodium; 83 mg chol 


Chocolate cream cheese frosting. In 
a bowl, with a mixer on low speed, 
beat 8 ounces cream cheese and 
’2 cup (% lb.) butter, both at room 
temperature, until well blended. In 
another bowl, sift together 12 cups 
powdered sugar and 6 tablespoons 
unsweetened cocoa. Beat into cream 
cheese mixture until frosting is 
smooth. 


Pumpkin Cupcakes with 
Orange Cream Cheese 
Frosting 
PREP AND COOK TIME: About 1/7 hours, 

plus at least 35 minutes to cool 


MAKES: 12 cupcakes 
’2 cup (% lb.) butter, at room 
temperature 

1 cup sugar 

2 large eggs 

1 cup canned pumpkin 

1 tablespoon vanilla 

1’ cups all-purpose flour 

2 teaspoons baking powder 

2 teaspoon ground cinnamon 

i teaspoon ground nutmeg 


4 teaspoon ground cloves 
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Surprise trick-or-treaters with decorative, candy-filled paper cones. 


Dandified candy 


1. Cut out a circle of construction 
paper—ours measures 12 inches in 
diameter. Cut the circle into quarters. 


2. Use a small paintbrush dipped in 
glue to draw a Halloween motif in 
the center of one quarter-circle. 
Sprinkle fine-grain giitter over it and 
allow it to dry. 


3. Roll the quarter-circle into a cone, using 


“4 teaspoon salt 


Ys cup milk 


Orange cream cheese frosting 
(recipe follows) 


Candy sprinkles (optional) 


1. In a bowl, with a mixer on medium 
speed, beat butter and sugar until 
smooth. Add eggs, one at a time, 
beating well after each addition and 
scraping down sides of bowl as 
needed. Add pumpkin and vanilla and 
beat until well blended (mixture will 
look separated at this point). 

2. In another bowl, mix flour, baking 
powder, cinnamon, nutmeg, cloves, 
and salt. Stir half the flour mixture into 
pumpkin mixture. Stir in milk just until 
blended. Add remaining flour mixture 
and stir just until incorporated. Spoon 
batter equally into 12 muffin cups ('- 
cup capacity; cups should be about 
¥4 full) lined with paper baking cups. 
3. Bake in a 350° regular or convection 
oven until tops spring back when 


mall, holiday-themed boxes were used to hold candy for trick-or-treaters around the 
ie of the last century. They are valued by collectors today, but you can make a 
modern version for a fraction of the cost. Designer John McRae of San Francisco's Every 
Day’s A Holiday, an expert on the containers, shares the secret of making candy cones: 






glue or transfer tape to secure the end. 


4. Next, cut out a slightly larger circle of 
tissue paper and quarter it. Roll one 
quarter-circle into a loose cone, drop it 
into the construction-paper cone, and 
secure with glue. 


5. Fill the cone with candy. Tie the tissue 
paper closed with raffia or string. 
— Mary Jo Bowling 


lightly pressed in the center and ;% 
wooden skewer inserted into cente: 
comes out clean, about 20 minutes. Le 
cool in pans on racks for 5 minutes) 
remove cupcakes from pans and set or 
racks to cool completely, at least 36 
minutes. 


4. Spoon orange cream cheese frostiny) 
into a pastry bag fitted with a */-incl 
star tip and pipe onto tops of cupcakes; 
or spread on cupcakes with a knife)y 
Decorate with candy sprinkles, 
desired. 





Per cupcake: 376 cal., 48% (180 cal.) from fat) 
4.2 g protein; 20 g fat (12 g sat.); 46 g carbo 
(0.8 g fiber); 323 mg sodium; 88 mg chol. 


Orange cream cheese frosting. | 
a bowl, with a mixer on low speec, 
beat 6 ounces cream cheese an 
6 tablespoons butter, both at roor 
temperature, until well blended. Bez 
in 1/2 cups powdered sugar, 1 tablk 
spoon finely minced orange pee 
and 4 to 2 teaspoon orange extrac 
until smooth. @ 
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Use Swanson to make your everyday cooking come alive with flavor. 
! We make Swanson® Chicken Broth the way you would—from real chicken, wit! 
| the right amount of vegetables and seasonings for rich, distinctive flavor. 


i@ Swanson Broth. Flavor's in. Water's ut? 


Go to swansonbroth.com and find out how to get a free cookbook while supplies |< 
eg” © 2002 Campbell Soup Company 
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Reduced-fat sour cream 
and fresh tomato salsa 
make a cooling _ ' 
garnish for ay 
black bean 
chili. 


Red hot chili peppers 


Smoky puréed chipotles are an easy way to add earthy spice 


By Charity Ferreira 


® Chipotle chilies are smoked jalapenos that are sold dried or canned in adobo 
sauce. The canned variety in particular is packed with a lot of flavor but very little 
fat, so the chilies are perfect for healthy cooking. Purée a can and keep it in the re- 
frigerator to have on hand for adding smoky, pickled heat to beans, soups, and 
meat stews; for stirring into mayonnaise to spread on sandwiches; or for adding 
spice and depth to any fresh or jarred salsa. A few tablespoons of this complex 
chili purée go a long way toward seasoning dishes like meatless black bean chili 
or shredded chicken in red sauce, folded into soft corn tortillas. 


Black Bean Chili 


PREP AND COOK TIME: About 30 minutes 
MAKES: 6 cups; about 4 servings 

onion (8 0z.)}, peeled and chopped 
teaspoons pressed or minced garlic 


teaspoons Olive oil 


WwW we NH 


cans (14! oz. each) black beans, 
rinsed and drained 


1 can (142 oz.) crushed tomatoes 
{2 teaspoons ground cumin 
cup chopped fresh cilantro 
tablespoon canned chipotle chili 
purée (see “Chili whiz,” at right) 
| !espoon rice vinegar 


1 


i cup eeduced-fat sour cream 


Tomat© salsa (optional) 
1. In a 3- to 
high heat, co 
oil, stirring 0' 
and starting to 


quart pan over medium- 
onion and garlic in olive 
‘n, until onion is limp 
>rown, 6 to 8 minutes. 


1 
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2. Add beans, tomatoes and their juice, 
cumin, and '2 cup water; bring to a 
boil, then reduce heat and simmer, stir- 
ring occasionally, to blend flavors, 
about 15 minutes. 

3. Stir in cilantro, chipotle purée, and 
rice vinegar. Add salt to taste. Spoon 
chili equally into four bowls and top 
each with 1 tablespoon sour cream and, 
if desired, with tomato salsa to taste. 
Per serving: 265 cal., 21% (56 cal.) from fat; 

14 g protein; 6.2 g fat (1.5 g sat.); 40 g carbo 
(10 g fiber); 709 mg sodium; 5 mg chol. 


Chili whiz 

To make chipotle purée, whirl a 
7-ounce can of chipotle chilies, 
including the adobo sauce, in a blender 
or food processor until smooth. Scrape 
into a plastic container and store 
airtight in the refrigerator up to 1 week 
or in the freezer for several months. 


JAMES CARRIER; FOOD STYLING: KAREN SHINTO 



















Chicken Soft Tacos 


PREP AND COOK TIME: About 45 minutes 
NoTEs: You can make the filling fo 
these tacos (through step 2) up to. 
2 days ahead; chill airtight, then \ 
reheat in a pan on the stove or in the | 
microwave before serving. | 
MAKES: 2 or 3 servings 


1 pound boned, skinned chicken 
breasts 


1 can (14% oz.) chicken broth 
3 tablespoons lime juice 


12 tablespoons canned chipotle 
chili purée (see “Chili whiz,” 
below) 

1 tablespoon salad oil 


1 clove garlic, minced 


1% cups minced sweet onion | 
1 can (8 oz.) tomato sauce | 


Vs cup chopped fresh cilantro 
leaves 


Salt 


2 cans (15 oz. each) pinto beans, 
rinsed and drained 


6 corn tortillas (4 to 6 in.) 


1. Rinse chicken. In a 3- to 4-quart pari 
over medium-high heat, bring chickenqy 
broth, 2 tablespoons lime juice, anc 
chipotle purée to a simmer. Add chicker 
breasts, adjust heat to maintain simmef 
and cook until chicken is no longer pink 
in the center of the thickest part (c 
to test), 10 to 15 minutes. With tongs) 
transfer chicken to a bowl; reservi 
broth. When chicken is cool enough t 
handle, tear or cut into bite-size shreds. 
2. Meanwhile, heat oil in an 8- to 1€ 
inch frying pan over medium heat 
When hot, add “% cup onion and thi 
garlic and stir frequently until onion 
are limp, about 5 minutes. Add reserves 
chicken broth and tomato sauce ang 
bring to a boil; reduce heat and simm 
to blend flavors, about 5 minutes. Pouj 
sauce over chicken and mix to coat. 

3. In a small bowl, mix remaining 1 cul 
minced onion, remaining 1 tablespooy 
lime juice, cilantro, and salt to taste. 

4. In a 3- to 4-quart pan over mediuny 
high heat, warm pinto beans until hoj 
Stack tortillas and wrap in microwavy 
safe plastic wrap. Heat in a microwaw 
oven at 50 percent power until stea 
ing, about 12 minutes. Remove plast} 
and wrap tortillas in a towel to kee} 
warm. Serve tortillas, beans, chicke| 
mixture, and onion relish separate | 
letting each person fill tacos as desire} 
Per serving: 556 cal., 15% (85 cal.) from fat; | 
53 g protein; 9.4 g fat (1.4 g sat.); 67 g carbo} 
(13 g fiber); 1,858 mg sodium; 88 mg chol. : 


| 
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Native Southwest 


Authentic pueblo flavors on the Santa Fe Trail 


By Jerry Anne Di Vecchio 


m When the Spanish marched into the Southwest more 
than four centuries ago, pueblo dwellers expanded their 
culinary repertoire to include ingredients that many of us 
assume are indigenous. Chilies, for example—the Spanish 
brought them up from Mexico along with Old World foods 
such as wheat, rice, lamb, and chicken. The tale of these 
foods’ integration into pueblo culture was shared with me 
long ago by Helen Cordero and was later confirmed by 
Juanita Tiger Kavena, two fine Native American cooks. 

In the Cochiti Pueblo of New Mexico, I lent a hand as the 
now-late Cordero, fabled potter, cooked for a feast day. 
Among the dishes was chicken and rice (arroz con pollo), 
which had a pleasant, subtle flavor that puzzled me. The 
chicken was seasoned with onions, mild chilies (fresh green 
and powdered red), and a wild herb (the mystery taste). 

From Kavena, who married into the Hopi Pueblo and 
has studied and written about native and cultivated plants, 
I learned that the mysterious nuance was likely from a wild 
mint (Mentha arvensis). She also taught me that wild 
onions (Allium cernuum) abound in the region and that 
wild greens are often added to chicken and rice for a one- 
pan meal. Lamb’s quarter (Chenopodium album, also 


ADVENTURES IN COOKING 


sits 





gic pa: 
eee 


called wild spinach) is the probable choice—I’ve seen it 4 
the farmers’ market in Santa Fe—but regular spinach sub 
stitutes nicely. Native pifiones (Pinus edulis), or any marke 
variety of pine nuts, make a dressy finish. 

Cordero used a whole chicken that had scratched in thi 
earth for its living and required a fair amount of cooking 
I've adapted the recipe to modern time constraints by u: 
ing just thighs or breasts—a reasonable compromise in thi 
interest of getting a traditional dish on the table quickly. 











Cochiti Arroz con Pollo 


PREP AND COOK TIME: About 1 hour 


Notes: Instead of bone-in chicken 
thighs, you can use 6 boned, skinned 
chicken breast halves (about 2% Ib. to- 
tal): Lightly brown them in oil as di- 
rected for skinned thighs in step 2, for 
5 to 8 minutes. But instead of adding 
chicken in step 4, add breasts after rice 
has simmered for 10 minutes in step 5, 
pushing them down into liquid; turn 
over after 5 minutes and continue to 
cook, stirring occasionally, until rice is 
tender to bite and breasts are no 
longer pink in center of thickest part 
(cut to test), 5 to 8 minutes longer. 
Then complete step 6. 

Instead of the canned green chilies, 
you can use fresh: Rinse and dry 6 
green Anaheim chilies (about 1 Ib. to- 
tal); lay slightly apart on a baking sheet 
and broil about 3 inches from heat, 
turning as necessary, until charred on 
all sides, 10 to 15 minutes total. Let 
stand until cool enough to touch, then 
pull off and discard tough skin, discard 
seeds, and trim and discard stem ends. 
Cut chilies in half lengthwise. 
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MAKES: 6 servings 
Ys cup pine nuts 
2 tablespoons salad oil (if using 
skinned chicken; otherwise omit) 
6 chicken thighs, with or without 
skin (about 2 lb. total), rinsed 
and patted dry (see notes) 
1 onion (about 8 0z.), peeled and 
chopped 
2 tablespoons chili powder 
7 cups fat-skimmed chicken broth 
2 cans (7 oz. each) whole green 
chilies (see notes) 
1% cups long-grain white rice 
8 cups lightly packed rinsed 
spinach leaves (about 8 02.) 
5 tablespoons chopped fresh 
mint leaves 


Salt and pepper 


1. In a 6- to 8-quart pan over medium 
heat, stir pine nuts until lightly toasted, 
2 to 3 minutes; pour from pan. 

2. If using skinned chicken, pour oil 
into pan and turn heat to medium- 
high. When pan is hot, add thighs, skin 


side down, in a single layer (brown in 
batches if they don’t all fit); turn occa- 
sionally until lightly browned, 10 to 
12 minutes. Transfer to a plate. 





welcom 
u t at { 


3. Add onion to pan and stir often un- “ 
til limp, about 5 minutes; add chili | hi 
powder and stir for about 10 seconds. | a 
4. Add broth to pan and increase heat # 
to high. Cut green chilies in half i 

ipaetoin 


lengthwise. When broth is boiling, re- 
turn chicken and any drippings to 
pan; add green chilies. Reduce heat, 
cover, and simmer for 15 minutes. 


5. Stir rice into pan, making sure all 
grains are submerged. Cover and sim- 
mer, stirring occasionally, until rice is 
tender to bite, 20 to 25 minutes. 


6. Uncover pan and turn heat to high; 
add spinach and 4 cup mint, pushing 
down into liquid, and stir gently until 
wilted, 1 to 2 minutes. Season to taste 
with salt and pepper. Ladle mixture 
into wide bowls, then sprinkle with re- 
maining tablespoon mint and the 
toasted pine nuts. 

Per serving: 511 cal., 39% (198 cal.) from fat; 
36 g protein; 22 g fat (5.7 g sat.); 41 g carbo 
(4.4 g fiber); 501 mg sodium; 100 mg chol. 
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‘Welcome to our neighborhood 





Life as you should know 


ere, at the base of the beautiful White 
mk Mountains in Surprise, Arizona, 
pull find an active adult community 
inlike any other. Arizona Traditions, a 


|. Horton company, is a guard gated 


a 


eighborhood with an intimate, 

lometown environment, where your 
eighbors are your friends and everybody 
ajoys life at their own pace. We offer a 


“tinge of distinct amenities and unique 


AF 


screational opportunities to fit virtually 


_ fay lifestyle. 


ringing people together 

he beautifully designed 24,000-square- 
bot community center at Arizona 
aditions is intended to encourage 
fendships and connections among our 


. Psidents. Our sports bar, complete with 


es 


illiards and table shuffleboard, is an 
leal place to meet new people and 


_ jurture friendships, while our luxurious 


~ A 





ssort-style swimming pool and 
pansive ballroom present a wealth of 
scial opportunities. 


/YUPIZOnNa 
es 


See wom ton: 


Come see for yourself 
Arizona Traditions offers a luxurious 
country club lifestyle at an unbeatable 
value, with homes starting from the low 
$110s to the $170s. Visit our new model 
home complex and design center 
featuring Timberlake” cabinetry. As the 
exclusive carrier of home cabinetry for 
Arizona Traditions, Timberlake offers 
beautiful hardwoods, innovative storage 
solutions, and elegant details—all at an 
affordable price. 


a TIMBERLAKE 


CABINET COMPANY 


Arizona Traditions is located on 
Bell Road 5 miles west of Grand Avenue 
in Surprise, Arizona (about 30 minutes from 
downtown Phoenix). Our friendly staff is 
available to assist you every day 
from 9 a.m. until 5 p.m. 


For more information, call us at (623) 546-5613, 
e-mail us at azt@continentalhomes.com 
or visit our Web site at www.arizonatraditions.com. 





—_— Ss 


A DeR*HORTON Company 


Occupancy restricted to at least one person 55 years of age or older and additional 
restrictions apply. Community Association fees and additional fees for golf required. 
Details available upon request. 

Sales are conditional and may be rescinded by purchaser until receipt and acceptance 
of the Arizona Subdivision Public Report. 

For certain lots, lot reservations only are being taken. 

*See sales associate for details. 

©2002 Arizona Traditions. ROC 110235 
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Culinary Schools 


cme MMA om ace Celuty 
15-month 12-month 
Le Cordon Bleu —_Le Cordon Bleu 
Culinary Arts Hospitality 
AOS Degree and Restaurant 


www.chefmgmt.com Management Diploma 


www.calchefcom 


1-888-900-2433 
‘521 £: Green St. » Pasadena, CA 91101 


LPT rh od 
nae 


ANGE 
TODAY! 


Morning and evening classes 
= financial aid available for those who qualify. 
Accredited member of ACICS ond Veteran approved: 





Traditional Schools 





Oak Creek Ranch Tony 


v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
FALL ENROLLMENT Sept. 4-5 
ConTINUOUS ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com | 

__ URL: ocrs.com 











-NAWA Academy 


it 3 Academic Programs: 


fy @ Traveling School @ On-Site School e Snowboarding School 9 


@ Small Classes @ 7-12 Grades, Coed @ College Prep 
@ Outdoor, Rescue, and Fire Training Offered 
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Traditional Schools 


Success has many faces Pod 
at St. John’s weak Pad 
Sheba ¥ 


__»”* All Male Boarding, 
Grades 6-12 
¢ JROTC Honor Unit 
with Distinction 
* Service Academy Nominations 
Available 
¢ Pre-college Program 
* Award Winning Band and Drill Team 
* Equestrian Program 


7 and Your Destination for Success 


St. John’s Military School 
P.O. Box 827, Salina, KS 67402 
1-866-704-5294 ° www.sjms.org 





THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed - Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 





Specialty Schools 


SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce AlcoholVdrug use 
Manipulative behavior 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(888) 879-7897 www.SUWS.com 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 





Peres es SS SS SS SS ee eee 





J Red Rock 
iia Canyon School 


Hope for the future... 


Healing wounds from the past 
¢ Boys and Girls 12-17 _—* Accredited Academics 
¢ Strong Therapeutic ¢ Substance Abuse 

Environment Treatment 
¢ Life Skills ¢ Family Involvement 
Development 
‘Ask about our parent chatroom” 


1-800-635-4441 


www.rrrtc.com 


ee ee ee ee ee eee ee 
















Specialty Schools 


SUNHAWK ACADEM) 


| ‘‘A life skills program for teens thf ‘ 
have lost sight of who they are”), 


* Crisis Intervention with immediate placement 

e Wilderness Trek leaving every 2 weeks 

¢ Drug and Alcohol Treatment 

¢ Group, Individual and Family Therapy 

¢ Emotional Growth Seminars 

¢ Fully Accredited by Northwest Schools & Coll 
for grades 7-12 . 

¢ Music, Art and Martial Arts 

¢ Parent Support Groups 

¢ Escort referrals 


A comprehensive program that combines) 
| Wilderness, Residential Treatment, Academics.” 
Emotional Growth. | 


i 
i) 
if 
i 
(| 


948 N. 1300 W. 
St. George, Utah 84770 
(800) 214-3878 
24 hours a day/7days a week 
www.sunhawkacademy.com 








pp celt):) Bass, ray 


We can help. ht 
\ f 


~.| «JCAHO accredited resicl 
5 treatment center & working ¢ 


*Accredited co-ed high sch 
3 troubled teens 13-18 
BS] 30+ years of success in hi 
kids. Let us help yours. 


1-800-455-4590 or 435-6341 | 
SORE x SON'S 
ma OT Tg 


RANCH SCHOO 


P.O, Box 440219 « Koosharem, Utah 847 


C 














Tu 
' 





www.sorensonsra ant com 





Did you know that th} Es 
School & Camp # 
Directory | 

has appeared every 


month in | a 


sunset 


since 1961? 
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Specialty Schools Specialty Schools 1] 
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Specialty Schools 
IS YOUR TEEN 


ae 


























rete a Resource Catalog Free Catalog| | 
*Specialty Schools | 
* ° 
"Finally a program so effective Behavioral Programs 
itis backed by a warranty!” *Troatment Gontem | 
CALL TODAY FOR DETAILS \ 
neta *Short & Long-Term Options 
lRe-l-t-me earl oI sie We ; ; 
SBaicactes ats Receive immediately online at 
difficultteen.com | 
or call | 
Brpmeihcbeditd a: halen 1-800-981-2876 | 
EADED FOR DISASTER? Options for Struggling Teens CR ea | 
| ; | 
FFORDABLE OPTIONS | 
‘FOR TEENS IN CRISIS 
www.theacademyusa.com | | 
NOT EVERY PROGRAM Hy 
Troubled Son at Home? Gitte ie eee i 
Fireside Ranch may be your answer. Your choice can make the difference | 
f between his/her future success or failure! i! 
Agee pelly operated * Mistakes are costly in dollars and time. 
residential treatment center, we * Mistakes deepen suffering. | | 
offer personalized state-of-the-art oe pee this important decision, | | 
clinical therapy. We're located in Poy donee ae child depends on | 
TURN-ABOUT RANCH Montana's Bitterroot Mountains, . many factors. | 
a landscape that inspires growth FIRESIDE families make these difficult decisions. | 
and change. ue 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 il} 





877.847.7979 * WWW.FIRESIDERANCH.COM 









Vu 
A proven, unique program for 
troubled, defiant teenagers on a iH] 
a self-destructive path. tH] 


1-800-842-1165 | 


http://www.turnaboutranch.com 





Virginia Reiss has helped over 5,000 
| 
| 







Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


|Family environment * Parent references nationwide = 
Located on a working * Christian ethics/ 
th western ranch non-denominational 









Options For Struggting Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

*Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5' the, 


A New Beginning for 
Troubled and At-Risk Youth 
* Exceptional Results 
* Capable, Caring Staff 
* Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
* Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
www.tierrablancaranch.com 
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Specialty Schools 





Specialty Schools 


C Ic Progr 





“Not Just Programs, But A Solution” 






* Fully Accredited 

+ Junior High and High School 

* Highly Structured 

+ Year-Around 

* Safe Environment 

+ Non-Denominational 

* High Values 

* Community Service & Activities 
* Warranty Program 


* Residential 

« Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

* Full Psychological Testing Available 4a 

* Academic Loans Available, Based 
Upon Credit Criteria 












To Speak To A Representative, Call 1-800-818-6228 
www. crosscreekprograms.com 
www.crosscreekprogram.com 


RedCliff Ascent 


(s) ADVERTISERS 
Outdoor Therapy Program # 
{ 


IN THIS 
SCHOOL & CAMP 
DIRECTORY 
cheerfully will send complete 






as nature heals, 
cams soar... and 
les find new direction." 






Parent Seminar ¥ 
Girls and Boys 
Depression 
Substance Abuse 

Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculum 










information, including rates, 





reservations, and accommo- 
dations, upon request. 


Low Self-Esteem * Defiance * Poor Gaia ete 
Poor Relies * Experimentation with Alcohol and Drugs 











ASCENT WILL LE 


Break the cycle of troubled 
teen behavior for youth 
ages 13-17. A six-week 
therapeutic, outdoor 
adventure. Researched, 





© ASCENT 


Li ife changing intervention 


(800) 974-1999 


Ascent saves lives. cedu-ascent.com 





time-tested, and 
clinically supervised, 


35 Years Experience in Emotional Growth Education 


To learn about The Brown Schools complete range of 
emotional growth boarding schools and programs 
visit www.cedu.com or call (800) 858-1933. 
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Garden & Outdoor Living \ 











Sunglo Greenhouse’ 


Five different models with variable length | 
Double wall High efficiency design 














Ca 

214 21st Street SE, Auburn, WA 98002 

800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 





















Wella ital ce mle ie Sass 


AccuRain introduces a 
revolutionary new way 
to water your yard. 


www.AccuRain.co com | 


Sunset 


is on the web 


Your online resource for 


Western Living has lots to offers) { 
Shor 
a6 





Ait 





TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


GARDEN 


Garden tips and landscape plans 














el 


FOOD bin 
Quick and delicious recipes 

and meal ideas NM i} 

wa mala 

y Inet a 


Plus information on Brediys 
subscriptions, books, special 
issues, events and more. | 


Mp 
{ WI 


ih 





www.sunset.com; 


ti, 


Visit us soon. 
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TIRED 
ATHER-BEATEN WOOD that looks 
wild animals have trampled over it? Sick of 
beastly job of recoating year after year? 
come to the New Age of RHINOGUARD® 
!OD DEFENSE- A revolutionary new 
arent finish, in colors, for decks and other 
combines 






Bee ola ee 










When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 


any speed or ability. Ideal for exercise, water 


— 
aerobics, rehabilitation and fun. Just 8' x 15', an A glass 


rs tfS 


i complete details visit us on the web Endless Pool™ is simple to maintain, econom- ind is th 
at: www.rhinoguard.com ical to run, and easy to install inside or out. window 1s the 


Or Phone: 800-574-4662 For Our Free Video Call: perfect fit. 
(800) 233-0741, Ext. 2141 
www.endlesspools.com/2141 


200 E Dutton Mill Rd 
Paras ica Cine ey Ln It 











 hebee ald 0000000000000 0C8CC®e 
ng and NO Power Bills! e REDWOOD e 


& e 
: h : 
[zranieerwwt | § GREENHOUSES ° 


@ Submerged wood burning America’s BEST Values! 





® ® 
Snorkel Stove®. All you need @ GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
is wood, water and a match. PANELS COME READY TO BOLT TOGETHER FOR EASY 
: ©@ ASSEMBLY. ALSO FIBERGLASS KITS. e 
Factory Direct Pricing - @ sit j "i i @ 
Hot tub/stove packages priced @ | ut ci ® We offer our proprietary line of concrete 
from $1895. The evening stars @ ; : | © mixes, sealers, tints, and wax to make 
and family fun are free. @ ede e your own custom concrete counters. 
FREE brochure contact: @ | ee i} @ 
snorkel! hc eae @ ® 
me isto @ a | ; @ 
800-962-6208 e i gat e 
Snorkel Stove Company - Dept. SU02X4 @ se Ae | © 
4216 6th Avenue So., Seattle, WA 98108 @ ‘ le a s 
www.snorkel.com @5 ee e 
—— @ FREE CATALOG (800) 544-5276 @ me 
: email: robsbg@aol.com . COUNTER MIX 
website: www.sbgreenhouse.com ee of 
. SANTA BARBARA GREENHOUSES ® Kitchen Counters, Bathroom Vanities, Floors... 
@ 721 Richmond Ave.-S Oxnard, CA 93030 » Checkout: www.buddyrhodes.com 
C9OCCOOSCOCCCOOCCEOSESSO Or call 1.877.706.5303 for a retailer near you 





§ 


OUSeS 


for en : \ d ti : 
OF vear- ening acventure } 
year-round gardening <a ee TeR elo la 






25; 6'x8' to 16'x30' 
"8S as low as $869 
ii-yourself assembly 
line of accessories 


Call now or write 
for free brochure 


(0(-938-2285 








1 j y 
naa A. : 
Greenhouse “Supply 
1 NOW for Stocklin [ron 
IE 88-pg catalog! 200 Oceanic Way 
a Rosa, CA 95407 
ey. 707 www.stocklin-iron.com } 


17979 State Route 536, Mount Vernon, WA 98273 


Sun Mask by Dartwin Jeffrey =< : KITS NOW AVAILAB 
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Drecunspuw Alpaca”™ 


CLOTHING & HOME DECOR 


Light, Soft, B sathable and 
Warm as a Hug"! 
www.dreamspunalpaca.com 
1-800-4MY ALPACA 


for a catalog of 
Gifts that speak from the heart! — 





OVGenamt. 


Italy’s Original Wood-Fired Oven 


EL 6 co: iy 
Ke 
See us at the 


Sunset Celebration 
~ Weekend 


. a Sse ert Ce am ener a0 8 Ce OF. 
a 888 CAPA ee eeu ea eee eet 












The Ultimate Book on California’ 5 
TCA unl Eichler Homes! 
lew Vlsa(en eter ee : 


| Discover the consummate modern dream house! | 
| Deluxe hardcover edition with 300 choice photos |, 
| $53 postpaid » Eicher Network: 415-668- 854 fs 












| | Free € inside-Eic icles newsletter with your c nae WWW. ‘cichlemetwork com | 
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Sunset Shopping Directory 


Mrsq Stewart’s Bluing 


¢ WHITEST WHITES 

¢ SALT CrysTAL GARDEN 
¢ SWIMMING POOoLs 
e WHITE HAIR & PETS 
¢ Fine CRYSTAL 


Ask Your Grocer! 


So 
EAN 
Uo 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www.mrsstewart.com 





MISSING A PIECE 
OF YOUR PATTERN? 


Replace pieces or add to your sterling silver { 
at up to 75% off retail. We specialize A 

in new and used flatware and 

hollowware. Over 1,200 patterns 

in stock. Call or write for a free 

inventory of your sterling pattern. ha 
(We buy sterling silver, with a careful 
appraisal for maximum value.) 


BeverlyBremer 


404-261-4009 iecbacasbeaeos 


3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 





CUSTOM TABLE«PADS 


"Patent # 6,165,557 


PER SQ. INCH 
ECONOMY PAD 
6¢ SELECT PAD 
7¢ ELITE PAD 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


one 
eR yaar lia 
sve eet¥ 4 .800-737+7227 
to Our Factory 


FACTORY DIRECT TABLE PAD CO. tablepads.com 


The Trophy 
AVEC) ml 
ET rye mC cata) 


Get A FREE 


24-Page Catalog 


ren SoLD DIRECT 
SINCE 1921 
1-800-848-2649 or vitamix.com 


















an November 1%fand 24 
to“The Friendly Island” for 
a unique blend of local 
activities, music and 
of course, for its 
world-renowned COFFEES. 





For more details on the 
Festival, go to our website 


molokaicoffee’com 


or call: 1(800) 709-BEAN 


Molokai Coffee Plantation 
Kualapu'u, Molokai, Hawai‘i 


State of Hawaii Hawai'i Tourism Authori 


NEW LOW PRICES! 


ALL MAJO‘ens 
CREDIT CARH he 
GuORRUAN ACCEPTE ha 





























Mailing List Preferences: 


We sometimes make our subscri 
list available to carefully screer 
organizations whose products and .§ 
vices may be of interest to you. If” 
prefer not to have your name mi} 
available, please write to: 





SUNSET Customer Service 
P.O. Box 62406 
Tampa, FL 33062-40068 





| 
If you would prefer not to rece 
mailings from any company at §,.. 
please write to: 





Mail Preference Service 

Direct Marketing Association § 
P.O. Box 9008 

Farmingdale, NY 11735 

















Rey Sunset Shopping Directory 
Step up to a spiral stair that's right for you. 





IG e | 


3 eS) 


Home Furnishings Accessories Chee 


Handcrafted Jewelry Metal Spirals Leics Me 
_igue Gifts « Contemporary Clothing ed ie from Tr 


To request a free tele call 8495 || 1 hae: ae eA 
800-422-2770 SECs = i | SE TUT aa eae Our cts 
See fee opera eae | ; | a 
eKits or Welded « Sy mOrL 4 eCast Aluminum \ 





and mention code #0791 


| panier: : Units os) MAH UC TH Lt 


| www.sundancecatalog.com The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
25-85% stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
Lower state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 


aerica’s #1 Choice for mi RE lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
ohiemmslaa 


i Wallpaper Se height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
a ake An Extra 


0/* Call fo the FREE color Catalog & Price List: Installation Video featuring 
ds & More! : 10% OFF 1 ona AN? FL- 5 “The Furniture aa 
: L-OUU- 2 TEYEG & Ask for Ext. § included with all Metal & Oak 
Bain ee Lai ae ta “Ask for details or visit our Web Site at www. w.ThelronShop. com/S Spiral Stair Kits. 
Vali lame Brands 
fer Douglas, Duette, levolor, 90 Days Same As Cash” Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
verly” Village® Wallies Lifetime Lowest Price & Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 
Miis® American, Kirsch, 100% Satisfaction Guarantee! 


ber, Imperial, Louverdrape, Shop on-line 24 hours! 
nas Kinkade, and more! A + 
AL Os Blind and rk an 
DN-LINE FOR A FREE : ae The Leading Manufacturer of Spiral Stair Kits® eerie 
+ decoratetoday.com ——— 
Peeler) 


f Wallpaper Catalog . pee ere Or 


800.391. 9 
pokes |... § | Custom Table Pads | | World’s Largest 
ajor credit cards, money orders & checks accepted 
i Guaranteed Quality and Service Inventory! ~~ 
: ; i ‘ sae . 
e Save — Direct from America’s oldest and largest re tal, S ilver a ~ 

xen Hi Gazebos table pad company. 30-year limited warranty. China, Crys 
& & Collectibles 


Dae SertiyS rasie rap co, * Old & New 
www.sentrytablepad.com Senate s, ¢ 125,000 Patterns 


°6 Million Pieces — 
¢ Buy & Sell eae 


Call for FREE lists. a ae 
i ! REPLACEMENTS, LTD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE ETE 


www.repta S. 
lacements.com 





i 











os 








‘ef our wide selection of modular, cedar Gazebos and 


pned GardenHouses pre-engineered for easy assembly aT h alle you if energy costs, 


ne non- carpenter. Cataog $5 (Free from our web site.) 


jww.VixenHill.com the more you need Bosch. 


800-423-2766 Cut energy costs as much as 50% with a Bosch AquaStar water heater. 
il} Vixen Hill Dept. GD « Elverson, Pa. (19520) 





Finally, a water heater that delivers big energy savings without compromising 


aoe S' CRE ELN S 


Windows, Doors, and Partitions. Add a timeless and 
i) elegant Asian Sa to your environment, 


performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy * 
only when you're actually using hot water. Plus, it delivers endless hot water and is 


compact enough to hang on a wall. To learn which AquaStar is right for you, 
‘ivansiicent Traditions 
1785 Egbert Ave., SF, CA 94124 

Call for FREE brochure CONTROLLED ENERGY CORPORATION 


1 (800) 977-4654 WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 


call or visit our Web site today. 





ASSM1002 
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sunset Classifieds 


2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BLINDS / SHUTTERS 


TODAY’S WINDOW FASHIONS® Buy 
Wood Blinds, Honeycomb Shades and 
Vinyl Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 
privacy option. www.todaysblinds.com 


1-877-99TODAY. 





BUSINESS OPPORTUNITIES 


BE HOME With Your Children. Jon The M.O.M. 


Team! http://imamomon.themomteam.com 


WORK FROM HOME $1500mo. Part time, 
$5000mo. Full time. Internet/Mail Order. 


888-764-3749 www.extraincomewanted.com 





CARPETS / RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers 





CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478. 





SIMPLE! Save money on buying 
floorcovering direct. Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509. 
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CHINA / CRYSTAL / SILVER 





CHINA FINDERS. 
St. Petersburg, FL 33713. 1-800-900-2557. 


2823 Central Ave., 


www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


FREE Silverware & Dinnerware 
catalog! Our 72-page color catalog 
showcases one great collection of sterling 
silverware, stainless & plated flatware, 
china, crystal, and gifts for sale at very 
affordable prices. We stock active and 
discontinued patterns both pre-owned and 
new. Open since 1972. Call 1-800-262-3134 
for free catalog or request one on-line at: 
www.thesilverqueen.cc The Silver Queen 
Inc. 1350 West Bay Drive, Largo, FL 
33770. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from natufally 
sandstone. 


absorbent western 


www.CreationsU.com 1-800-543-2610. 





CUPOLAS / WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 


Free Catalogue 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





ESSAY COMPETITION 


Win a Mountain Home ESSAY 


COMPETITION. Details at 


WWwW.Winamountainhome.com 





FABRICS / WALLPAPER 


SOUTHERN DESIGN - Discounted 
Designer Fabrics, Wallpaper, Trims. First 


Quality. 1-800-245-3071. 


FLOORING 


Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4'-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 





FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
***%* Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 
Quotes, Major Credit Cards Accepted. 


www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


www. WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free NC 
336-472-0400; Fax: 336-472-0415; Email: 


holtonfurn@ aol.com 


brochure. Thomasville, 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 
long- 
stemmed sweet peas. Call (800) 371-0233 


to grow beautiful fragrant 
www.enchantingsweetpeas.com Enchanting 
Sweet 244 Florence Ave., 
Sebastopol, CA 95472. 


Peas, 


WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 
Bulbs. Guaranteed to Perform! Catalog $3.00. 
800-829-5919 www.forkandspade.com 





GIFTS 





*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 
Wwww.songeeremonies.com 





GOURMET FOODS 





ORGANIC APPLES: Shipped Fresh 
From Farm. Gift Boxes, Volume Packs, 
Flavorful Varieties, Premium Quality. 


Visit: www. VivaTierra.com/ss 


HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 





OUTDOOR BLANKETS iy 
| 
aN 
POLARTEC™ FLEECE BLANKET) 
Ilss, 
with water-resistant nylon backin | 
OF | 
COM xT2es www.bluelotusblankets.co)} 


(831) 479-7051. 
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RECIPES 


po 








3; 
ANTIQUE CHOCOLATE Recipe), 
SASE $5.00 PO Box 5310, Shrevepo\), 


LA 71106. ths 






1C0 
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TRAINING SEMINARS 








INTERIOR REDESIGN As Seen On HGTIill 
Four Training Options 760-723-51 


interiorredesignseminars.com 











REAL ESTATE 


—_—_—_——— HE 
HONOLULU’S Premier 
HARBOR COURT 2B/2B luxwfli 


address ip 





apartments with Honolulu Harbor viel TL 
1,253 to 1,509 sq. ft. of living ari}... 
$500k-$850k. Visit our websites}... 





www.harborcourt-hawaii.com OF CON fy a4; 


us at 1-808-528-5888. The HAR 





MR 





; 
Company® 


pi, Sh 


IDAHO, WASHINGTON, MONTAS fin: ( 





small to large acreages. Owner closeout. 1) 7 


terms. (800) 942-5363. Rocky @dmiy am 





www.rockymountainland.com | 


HY 299. 





MONTANA, WYOMING, NEW MEX\jy, oC 
LAND Escape to the good life. 20 acruj.. 
larger) parcels start at $19,500. Toll 1 §yn.9, 
1-800-682-8088. Rocky Mountain Timberl: 








IRC 
eee 
TIMESHARE FOR Sale. Two | AR.) 
Weeks. R.C.I. Resort. Asking $3,900) 


www.rockymountaintimber.com 











pion 
Both. 602-417-0175. bok 
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RETIREMENT LIVING Pre 


RK 
FIELDSTONE PLACE an Active «/ 2 





Community in Lynden Washington. | NDiEG 
Star Golf Course, Free Golf Membe iy, 
Included. Call 1-877-354-3366 or e- yj, 


keithb @homesteadnw.com ' 5 
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VACATION RENTAL 








A1VACATIONS.COM — Thou: § 


of privately-owned vacation ret; 





Ps 


worldwide destinations. Photogr jj, 





comprehensive details. Select destiné i bi 





keywords, best values. Homec i 


webpages: $119. Mis 





§0+ VACATION RENTALS on the 
NW. http://cyberrentals.com Homes, 
las, condos direct from owners, 
or photos & lowest rates. Or call 
00-628-0558 for FREE color sampler. 


s VACATION RENTALS - Search 


-.. : 
Private owner condos, homes, cabins, 














Bs, and hotels in the U.S., Canada, 
xico, and Caribbean. Owners: List 
$120/year. 


w.BestVacationRentals.com 


property for 


or VE e)e iyi 7.) 


{ONT SAN DIEGO, miles of 
equipped condominiums, 
brochure, 800-248-5262. 
hfrontsandiego.com 


7 


#RMEL Monthly vacation homes close 
shops/beach. Fouratt-Simmons R.E. 


}) 624-3829, www.fouratt-simmons.com 


)TALINA ISLAND - Your quick 
away for all seasons. Catalina Island 

ation 800-631-5280 
| 


w.catalinavacations.com 


Rentals. 


TEAL COAST - Hearst Castle, 


lich, Shops, Wineries. Free Brochure. 


ibnbria, CA. (800) 464-0177. 


KE TAHOE 
; }V3BA. Spa, amenities, skiing, casinos. 
900-299-3623 Robin @lightspeed.net 


lakefront condo 


INDOCINO Coast Beachfront Vacation 
a es, spas, fireplaces. 1-800-359-4649. 


y.mendocinovacationhomes.com 














CIFIC GROVE Oceanview, Charm. 
Jeps 4. Good value, great location. 
/10-388-0967. 


[EGO Luxurious townhouse 
ing CARLSBAD Beach. 
\ - Amenities! Rent weekly. 
carlsbadbeachvacation.com 


LAAN DIEGO Panoramic Beachfront 


Fo 


byxury Condo. Great Vacation Spot. 


|. 
9) 428-3974. 


NN FRANCISCO B&B 
isco. Economy to Luxury apartment 


Edward II Inn 


in San 


S w/spas. 


ys 473-2846. www.edwardii.com 
«@NTA BARBARA Spanish Home 
| 

ble for short term rental. Furnished. 
ti hr beach. Walk to shops, restaurants. 
pit site at www.keyproperties or call 
1-278-6100. 
1 

- 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


ENE U 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, IBR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


HAWAII’S MOST ROMANTIC 
BEACH HOUSE on most beautiful 
beach, deluxe features, total renovation. 
See Website, 
description: www.hawati-beach-house.com 
(800)934-3555. 


many pictures and 


KAILUA-KONA Ocean front home 
Affordable 


www.kali-kona.com (888) try-kona. 


and condos. luxury. 


KAILUA-KONA OCEANFRONTS. 
Spectacular, $95-$225. AC, luxury, 
affordable. Owner (808) 334-1135. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 
800-767-4707. www.prosserrealty.net 


KAUAI ENCHANTING Secluded Cottages 
Near Rim of Wailua River. 5 Minutes to 
Beach in the Cool Hawaii Hills. $85-$140 
per night. Email Becky @RE3LLC.com 
or Call 808-245-5758. 


Kauai, Garden Island Inn. Best 
Location & Best Value, $75-$125. 


www.gardenislandinn.com 1-800-648-0154. 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT North Shore 
Luxury Home. 3 Bedroom, deluxe with 
breathtaking views. www.ehokulele.com 
206-230-6644. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 


1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


To advertise call 1-800-542-5585 


KAUAI POIPU OCEANFRONT 
HOUSE. S5BR/S5BA Private !/2 Acre. 
Kitchen, Wash/Dry. Frani (808) 822-1049. 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


Www .poipuconnection.com 


KAUAI PRINCEVILLE 3BR/3BA Golf, 
Mountain Ocean Views. $250/night. 


(310)376-2252, www.denisenichols.com 


KAUAI PRINCEVILLE Oceanfront 
Condo. Spectacular Views. $99/Night. 
1-800-484-6800 Ext#8712, 9am-9pm EST. 


www.halelunakoa,com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


Email: kwickedavis @earthlink.net 


MAUI BEACHFRONT Condos, 
2BR/2BA. Spectacular. $770-$1365 Week. 


Owner 888-757-8780, www.mauicondo.org 


MAUI BEACHFRONT Home and 
Cottage, new, spectacular, affordable. 


888-289-5891, www.mauidreamer.com 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI, OCEANVIEW CONDO, private 
beach, 2br/2ba, fully equipped, 888-346-4325, 


www.kahanasunsetcondo.com 


MAUI - Private luxury SBR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 


800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 
MAUI SOUTH COAST 1,2,3 Bedroom 


Condos, fuily furnished, oceanviews. 


1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to 


everything! (800) 707-4599. Fabulous!! 


www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285,; 


wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


rock home. 


OAHU, KAILUA Vacation Rentals. Discover 
Hawaii’s best beach (888) 383-7733, 


www.kailuavacation.com 


OAHU / NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


SUN VALLEY’S High Country Resort 
Properties - Homes, Condos, Unique 


Retreats. on-line highcountry-rentals.com 


re EPA ST 


BOULDER PURE RELAXATION at a 
Scenic Healing Location. 406-225-3383. 


www.radonmine.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 


private fishing. www.pecosrivercabin.com 


OREGON 


CAMP SHERMAN Sleep on the 
Metolius River, Kitchens / fireplaces. 
www.metoliusriverlodges.com 1-800-595-9267. 


OREGON COAST Gorgeous! Private 
Beachfront Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 


www.southcoastvacationrentals.com 


Vacation 


TREAT YOURSELF to a country 
getaway in Oregon. Lovely secluded 
setting by creek with area deep enough to 
swim. 35 minutes from Portland Airport. 
Fully equipped kitchen, 2BR, decorative 
woodstove & decks. $89.00/night. 


1-800-818-9404. 


: WASHINGTON - 
QUINAULT RAIN FOREST resort. 


Cozy cabins on lake. 


1-800-255-6936, www.rfrv.com 


fireplace 


SECRET of the SAN JUANS Magnificent 
888-758-7064. 


www.lummi-holidays.com 


Island Beachhomes. 


MEXICO 


CABO SAN LUCAS Vacation Villas 


and Resorts. Excellent Selection, 


800-745-2226, www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
1-800-426-2015; 


agency owner. 


Fax 253-537-7813. 
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WESTERN WANDERINGS: BY PETER Wer 


Magic Man 


g# HOLLYWOOD, CALIFORNIA— 
“Talk to the owl,” the hostess tells me. 

I say, “What?” 

“Say, ‘Open sesame.’ To the owl.” 

There is a gilded owl perched on 
the bookshelf. In my stupefaction, I 
hadn’t noticed it. I walk up, I say the 
words. The bookshelf glides open. 

And so another novice enters the 
Magic Castle, Milt Larsen’s shrine 
to sorcery in the Hollywood 
Hills. In all the world there is 
nothing quite like it: a private 
club devoted to the art of—in 
Larsen’s words—“confounding 
and bedeviling people.” 

The castle is a hard place to 
describe, thanks to the alter- 
ations Larsen performed on a 
formerly straightforward Victo- 
rian mansion. With its dark- 
paneled opulence, it resembles 
a gentlemen’s club, assuming 
the gentleman is Gomez Ad- 
dams. In search of the Palace of 
Mystery or Parlour of Prestidigi- 
tation, you follow fellow guests 
up stairways to more stairways, 
past griffins, turbid oil portraits 
of turbaned sorcerers, and a 
skeleton or two. The setting 
turns even visitors and staff into open- 
ing acts, as I discover when I sit at the 
Owl Bar to ask Larsen my questions. 

Me, still stupefied: “So, you’re a 
magician.” 

Bartender, interrupting the inane 
comment with gin and tonics: “Sure, 
he’s a magician. We’re both magi- 
cians. I make the drinks appear, he 
makes them disappear.” 

As for Larsen, he has the rumpled 
face and tidy gray moustache of a fa- 
vorite uncle. “We had no business 
plan,” he says of his decision to start 
the castle with his brother Bill. “We 


figured it would take a year for the 
bankers to catch up with us.” 

Four decades later it’s clear that the 
Larsen brothers (Bill died in 1993) 
were onto something. Today the cas- 
tle is a clubhouse for the 5,000 mem- 
bers of the Academy of Magical Arts. 
In general, only members and their 
guests can attend the evening perfor- 





Milt Larsen’s Magic Castle has been 


mesmerizing fans for nearly 40 years. 


mances. (Membership dues range— 
in a sliding scale apparently devised 
by gnomes—from $275 to $950.) The 
castle also offers magic classes for 
members and nonmembers. 

It’s an unusual calling but one that 
Milt Larsen was suited for. His father 
was an attorney who grew disillu- 
sioned with law. He turned to his first 
love, forming the Larsen Family of 
Magicians with his wife and two sons. 
“We played all the great resort ho- 
tels,” Larsen says. “The Hotel del 
Coronado, the El Mirasol in Palm 
Springs. I tell people I was born with 





a silver spoon in my mouth but I} 
always knew it wasn’t mine.” 

Milt Larsen had a career as a tele-| 
vision writer, but as the castle suc-| 
ceeded, he focused his eccentric) 
energies solely on it. He treats his) 
castle as if it were his own long; 
running play. “All we do is change the} 
cast,” he says. 

Over the years the castle has) 
helped launch the careers of ma: 
gicians from Night Court’s Harry} 
Anderson to Las Vegas headliner) 
Lance Burton. Hollywood habi) 
tués have ranged from Cari 
Grant, who was on the boare 
of directors, to Nicolas Cagg 
and Jason Alexander. 

It’s time for the 8:30 show ii 
the Palace of Mystery, and 
posse of expert young magician! , 
is ready to take the stage. I’m ai 
ideal audience for sleight ¢/ 
hand, being a sucker who | 
fooled by anything. But the sho) 
works. Silk scarves are tran 
formed into live doves! Wome¢ 
vanish in smoke, then reappeai 
The classics still dazzle. 

Afterwards, I meet Larsen 
the bar to ask him why magic r 
tains its power. “I don’t know aboj 
you,” he says, “but the whole world! 

a mystery to me. I have no idea how; 
all works. But no matter how serio»} 
the world is, you can come here ani 
forget about it for five or six hours.”” 

Larsen thinks for a momer 
“Here’s another thing,” he say 
“There are no old magicians. Even) 
magician who is 98 thinks like a 1) 
year-old kid. How does this wo1 
How can I do that? That’s why ma} 
cians live so long.” 
Magic Castle: (323) 851-3313 
www.magiccastle.org. 


ANN SUMMA 
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Accord 


2002 American Fonda Motor Co. 


honda.com I-800-33-Flonda 


a 
Perhaps you dont recognize the all-new Accord. € ompletely understand: Anis reno oat es 
been redesigned in nearly every respect. It now boasts distinctive European mag | gree a et 
horsepower of an t-V"PEC® engine and amenities usually reserved for Te bent ins Mons Buen 


not. Deep down inside, there's still'a practical car in there. 


yy to 
CMS Jas . 
« , 





All new. And more Accord than ever. 





Pat Dorsey 
Champion Fly Fisherman, Guide, Writer 
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November 2002 = Northern California Edition 


BeAATURES 


i Exploring Market Street 
colorful streetcars lead to shopping and 
dining on San Francisco’s grand boulevard. 


our landscape can be a sanctuary for birds, 
butterflies, and other creatures. 


lt Ultimate guide to birding.... 104 


Unbeatable destinations in Northern 
alifornia, plus tips, guides, and more. 


F Warm cozies to make 


it’s easy to turn fleece into a warming 
felt wrap for a hot beverage. 


Great gateways 


ersonal flair and witty design make these 
arden gates unique. 


Stylish remodels 


Award-winning kitchens and living areas 
ighlight ideas for color and materials. 


SPECIAL SECTION 


= Holiday 


entertaining .... 


Welcome guests with new tastes 
and favorite flavors. 


= Thanksgiving with friends 
« A vegetarian feast 


| = Great roasts and wine pairings 


» Drinks for celebrating 
= Fresh fall desserts 
« Turkey and gravy basics 


Cover photo: James Carrier; food styling: Dan Becker 
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"Best of the West........... 14 


Scharffen Berger chocolate, best 
noodle houses, Napa improves with 
age, savory mussels, Southwest-style 
furniture, women winemakers, and 
Northern California Tips & Trips. 


Travel and Recreation 
= NORTHERN CALIFORNIA Day TRIP: 


Los Gatos blends old and new........ 36 
mi Grabbinovin) Pactical marie 38 
= Scenic rides on a tandem bike........ 41 
= THREE-DAy WEEKEND: Santa Cruz ...... 42 
= VALUE VACATION: Paradise in Waikiki ... 48 
= Tacoma’s art glass scene takes off ..... 54 
# Visit the Southwest’s historic missions. . 59 
= Off-season Ashland, Oregon ........ 62B 
® California’s shipwreck coast ........ 62D 
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= The spirit and vision of Galen Rowell. . . 64 


Garden and Outdoor Living 
= NORTHERN CALIFORNIA GARDEN GUIDE: 
A fescue meadow replaces a lawn, native 
plants in San Francisco, Dutch iris pairs 


with euphorbia, events, clippings ..... 82 
= NORTHERN CALIFORNIA CHECKLIST ...... 86 
= A pretty and productive garden....... 83 
= Identify your garden’s microclimates . . 90 
« PRojEcT: Grow a garden journal ...... 94 


= Perk up your perennials by dividing . . . 96 
* Comfortable, durable garden gloves .. . 98 


* Tips for designing with tulips ....... 100 
= Keep runaway beauties in check ..... 102 
Home and Design 
= HOME GuIDE: Placecards and other 
tabletopidecorwenenen nal tere 128 
= Displaying family photos ........... 130 
= BEFORE & AFTER: A courtyard and 
a deck expand living space......... 132 


= Painted gourds make a harvest 
Centerpieces... 4. =o ae Aare oe 134 


Food and Entertaining 


® HOLIDAY ENTERTAINING ............ Sy; 
Thanksgiving with friends in Ojai... . 138 
A Vesetatianitcasten ite eae ee 150 
Great roasts and wine pairings...... 156 
Drinksfoncelcbratinceer a nee 162 
eeshufallidessentsiae ney reer 166 
Basic holiday cooking tips ......... 172 
= FOOD GuIDE: A tasty soup for the 
holidays, electronic kitchen scales. ... 178 
= WINE GUIDE: Western Zins........... 180 
= Elegant ideas for root vegetables ... 182 
= Quick Cook: Spaghetti with clams . . 186 
® KITCHEN CABINET: Readers’ recipes ... 188 
= Sweet and gooey caramel dishes...... 192 
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Recipe index 


APPETIZERS 


Ode-to-Chévre Bruschetta ....... 


Wild and Mild 


Stuffed Mushrooms ............. 


BREAD 


Apple Corn Muffins ............. 


SOUPS 
Mushroom Bisque with 


Pastry; Lo psitatses isi iecciae ales. at 
Squash Soup with Chili Purée .... 


SALADS 


Celery Root Saladin ate ree 


Roasted Beets with 


Orange Vinaicrettery ae eat: 


Warm Spinach Salad with 


Goat Cheese and Apples ......... 


MAIN COURSES 
Autumn Vegetable Ragout with 


Soft Polenta... 32s; coer ries 
Classic Roast Turkey ............ 


Double Pork Loin Roast with 


Fenneliand) Sages) «neue aie ates 
Drumstick Crown Roast ......... 
Mussels in Red Verjus .......... 


Ojai Roast Turkey with 


Rosemary, Lemon, and Garlic .... 


Pork Chops Braised with 


Gider- Vinegar) <\- ie seomuien ein 
Potato-Corm! Cakes) 3. Aaaeeae 
Spaghetti with White Clam Sauce .. 


Upside-down Caramelized 


ROOCHAEG thet 4 eins, see Pea at alee 


SIDE DISHES 


Anise Pear—Cranberry Sauce ...... 


Apricot, Wild Rice, 


and Bread Dressing ............ 


Bourbon Sweet Potatoes 


and Parsmips <2). 1scehaieans seams ee 


Cornbread and 


Candied Pecan Dressing ......... 


Monthly columns 
From the Editor ... 8. Sunset’s Open House ... 10. Western Wanderings ... 20:| | 


128 Placecards for Thanksgiving | 





Cumin-braised Brussels Sprouts . . .146 
Fennel and Belgian Endive 


Casserole: aa eee ee 156 
Lemon—Rosemary Roasted Onions 

and Garlic s\)5 sel ite een eee ee 144 
Mashed Potato Cloud............ 146 
Soft: Polenta’: 2:44) Si ne see 152 
Sunchoke Gratin ................ 185 
Sweet Braised Winter Greens ...... 188 


DESSERTS 


Butterscotch Ice Cream .......... 170 
Caramel-cloaked 

Chocolate-Hazelnut Torte......... 192 
Caramel Pudding ............... 195 
Cranberry Jam Tart .............. 168 
Cranberry-Pear Crisp ............ 154 
Double-Caramel Apple 

Dumplings 0: eee re eee 194 
Espresso Bean Cheesecake ........ 166 
Poached Seckel Pears ............. 18 
Steamed Pumpkin-Cornmeal 

Pudding: > 2. 2052 jase ees 166 
Sweet Potato Pound Cake......... 170 
Marte Tatun's. 200 os ee ees ena 148 


BEVERAGES 





Christmas Kir \)2)3. 2801. ene 162 
Hot Mojitoflea=¢))... . ase eeeioeee 164 
Matching wines with roasts ....... 160 
Mocha: Neg). a0 oa) oe cota 164 
Mulled White Wine .............. 162 
Pairing wines with 
vesetarian dishesy i. fase © sete in 154 | 
Top Zintandels) 1a a eyeste e 180 
Women winemakers .............. 24 
MISCELLANEOUS i 
GarameliGloakaepan.. atlas ee oe 194 |} 
Caramel'Sauce!. 2 ..........:.-: 195 } 
Chili: Puree i: 0 ee mapas 2- ae ae aes 144 |} 
Chocolate Ganache ............. 193 |e 
Classic! Gravy caeikic cant cena 174 | 
Country Cream Gravy............160 
Sherry-Shallot Butter ............. 178 | 
































| The experience is priceless. 





Alaska - you've been dreaming of Her for years. The legendary beauty... 








a place where you'll find wildlife, glaciers and mountains in epic 
proportions. Unspoiled, unobstructed, unlike anything you've ever 
} experienced before. And you can find it all and more in the FREE official 


Alaska travel guide. Simply mail us the reply card or write: 





Alaska Vacation Planner Dept. 3216 
PO. Box 196710 
Anchorage, AK 99519-6710 





if Kk KAR Respect The Land We Love 


Mt. McKinley, Denali National Park & Preserve. 
Inset: Alaska Native in Kotzebue. 


http://usm.travelalaska.com 









































FROM THE EDITOR 


CHRISTINA SCHMIDHOFER 





Personal traditions 


By Katie Tamony 


g Thanksgiving is the one holiday when many of us 
completely relax, letting the turkey—my idea of an easy 
entrée—more or less tend to itself, while we soak up the 
warm company of friends and family. Sure, we may fuss 
a little bit to create a special dessert or try a new side 
dish, but really, the meaning of the day is made richer 
when the menu is pretty simple. 

For Sunset’s online editor, Sheila Schmitz, Thanksgiv- 
ing is collaborative, where each of the guests brings part 
of the feast and they cook together. She’s been planning, 
cooking, and eating with the same group of friends for 
more than five years; the story behind their meaningful 
meal is on page 138. Sheila’s traditions kick off our 
holiday special section, which also includes entertaining 
ideas for just about any kind of company and occasion. 

This issue also touches on other simple ideas and 
interests that seem so fitting at this time of year, such as 
the quiet and peaceful joy of bird-watching, an especially 
rich experience in the West. Plus we highlight the beauty 
of the garden gate and its role as a personal statement, 
as demonstrated by lovely examples from our readers. 
And finally, in our story about winning interiors, we 
celebrate the individuality and creativity of homeowners 
willing to head out ahead of the rest—the true mark of 
a Westerner. 
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holiday list 
is simple: 


és 


iends. Family. & 


A d one great jacket. * 


JACKET 
' A-02617 $139 


S Bebe 


when placing your order. 


ng online, please enter the offer code at checkout. 


0 yer order, please; may not be combined with 
ether offer or applied to a gift certificate purchase. 


outlet stores. Offer expires January 31, 2003. 
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Another culinary gem on 
the Olympic Peninsula 

Port Angeles has a great deal to offer 
those of us who live on the Olympic 
Peninsula, so we appreciated 
Matthew Jaffe’s article and Maren 
Caruso’s photos in the September is- 
sue (“The Lure of the Harbor Town,” 
page 90). I have to tell you, though, 
about a great restaurant you may 
have missed, Toga’s International 
Cuisine (360/452-1952). 

Chef-owner Toga Hertzog whips 
up delicious and unusual meals. A 
group of from Port 
Townsend makes the pilgrimage to 
Toga’s at least once a year to feast on 
house specialties such as Northwest 


couples 


seafood fondue or the New Zealand 
lamb chops. 


Jane Ansley 
Port TOWNSEND, WA 


Which plants are child-safe? 
As a mother of young children, I am 
constantly trying to make my home 
safe, including my garden. I wonder 
if it would be possible for you to add 
a note to your articles if they include 
a particularly dangerous plant like 
foxglove (“Flower Towers,” Septem- 
ber, page 64). 


Sara Wilson 
PETALUMA, CA 


Editor’s note: All parts of foxglove 
(Digitalis) are poisonous if ingested. 


A surfer boy at 40 
Re: “Surf’s Up,” September, page 40. 


After several unsuccessful attempts, 
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in my 40th year I was 
determined to learn to 
surf. I ordered an excel- 
lent how-to-surf video 
produced by a world- 
class Richard 
Schmidt. After watching 
it about five times, I 
and 


surfer, 


went to Hawaii 
surfed successfully. 
In June, I went to 
Schmidt’s surfing camp 
in Santa Cruz, California, and had a 
blast! You can find out about 
Schmidt’s camp at 
www.richardschmidt.com. 


video and 


Jim Robinson 
TeETONIA, ID 


Postcard from Italy 

I am in the Air Force stationed over- 
seas in Italy. I get your magazine 
every month as a gift from my 
mother-in-law. What a wonderful way 
to feel closer to home! I just wanted 
to let you know that your article on 
the Italian supper was right on 
(“Bring Tuscany Home,” September, 
page 142). We have had the opportu- 
nity to sample the local Italian fare, 
and your dinner was exactly like the 
authentic cuisine. Now I can wow my 
neighbors a lot easier! 


Shannon M. Moore 


Staff Sergeant, USAF 
AVIANO AIR BASE, ITALY 


Chicken rocked their world 
Never have I felt compelled to write 
before, but tonight we ate the 
“Chicken Piri-Piri” (August, page 
132), which frankly rocked our 
world. Now that is how chicken 
should taste. 


Raquel Cerveny 
DANVILLE, CA 


Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025; fax them to (650) 327-7537; 
or e-mail openhouse@sunset.com. In- 
clude your full name, hometown, and 


daytime telephone number. 








www.sunset.com 


Find these and thousands 
more Sunset projects, 
articles, and recipes online 


Best-ever Thanksgiving |! 


Create your tastiest feast 
with mix-and-match recipes 
from our most popular 
Thanksgiving dinners. 
Among the traditional 
favorites, lightened menus, 
and lavish spreads, you'll find an Italian- 
American feast, Thanksgivings to go, and the 
chili-rubbed Turkey Loco. Pass the limes! 
www.sunset.com/food/holidays.html 
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25 gifts from | 
the kitchen 


Turn your home into 
Santa's workshop with 
these ideas for fruit vine- 
gars and aperitifs, confec- 
tions, spice blends, and 
gingerbread creations. 
www.sunset.com/food/gifts.html 


Winter windows 


Just keeping the blinds closed when you 

don’t need your view helps keep heat in—and 
can even shave 5 to 10 percent off your en- 
ergy bill. For more ideas on making older win- - 
dows more efficient, go to www.sunset.com/ 
home/windows.html 


Fall planting, 
spring glory 

ee As winter ap- 
“proaches and 
leaves change, 
think of the humble} 
tulip bulb and its 
promise of spring. 
Here’s your guide 
to prepping for 
next year’s trans- 

E: formation—in a pot } 

or in the ground. www.sunset.com/garden/ } 
tulips.html 


GIVE SUNSET 
Get some holiday shopping done 
online. We handle the mailing, and | 
your gift arrives all year. Go to 
www.sunset.com and click on _ | 


“Subscriber services.” ar 
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THE INSPIRATION BEHIND THE Psa 
HOME COMFORT SYSTEM YOU ror] Pius 


We Encourage 
eee 








Shhh. Hear aera Matas) the Dave otto Saeed: Collection es wouldn't. Paar 
pel salar c=: m That’s because we've Pettit ae ene: home comfort system™ you can buy. Cy 


‘ or dee : 
So now you can enjoy the comfort of your home with less noise. The Dave Lennox | Maron ean 
eens aU 


COLLECTION 


Signature Collection. Quiet by ola o be 


To learn more about our heating, cooling, air quality and 
fireplace products, visit lennox.com or call 1-800-9-LENNOX. 

: f a age ae ee ee 
America Online Keyword: Lennox aie HOME COMFORT SYSTEMS — 


/ 


om . ag) 


2002, Lennox Industries Inc. Lennox Dealers include indepandently owned and operated businesses: 
Or up to six months’ no interest on any Dave Lennox Signature product. ‘ f ; é 
“Match the G60V gas furnace with the HSX15 air conditioner. PIA : 








home | my eBay | site map | sig 


FEE Sell | Services | Search | Help | Commi 




















Woooe bicider will recerve the mde of hacfher life m my sweet new 2003 3.5-hter V6 Missa 
It is silver with leather and polished seventeen inch wheel, so not only will you te setting th 
_ -your life, but you'll be stylmg mr toc. 


1 will provide this exiularatms nde urder two conditions: 


1) You buckle up (n's sot a ¥6, after all). | 
2 You do not pester me to drive my new Altima. Thos ts a ride ONLY. | 


Your 20-rinute route (additional minutes are negotiable) will te chosen basi on road condi) 
and G forces, so all you sjeamash types may want to recomider teddins. You may bring CDs [hy 
new carsmell for the duratem of the tap. Tl acceyt check, money onder or eBay Payments. Bui), 





For information on the Nissan Altima or to request a brochure, please call 800-635-5039. Nissan, the Nissan Brand Symbol, “SHIFT_” tagline and Nissan model names are Nis 
= are registered trademarks of eBay Inc Nelscape browser window, ©2002 Netscape Communications Corporation. Used with permission. 
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_ Get sweet 
the new 
ocolates 


- 


» Grate chocolate over red 


‘wine-poached figs or pears. 


= Chop into net jr 4-t6| 
chunks and make grown-up 
chocolate chip cookies. 


* Whisk finely chopped 
chocolate into hot milk 
for a bittersweet but more 
sophisticated and rich hot 
cocoa. 


3 


We 


» Enjoy a single square of 
dark bittersweet chocolate 
with a glass of rich, earthy 
Cabernet Sauvignon or 
Syrah. 


* Sandwich chocolate 
between two of your 
favorite cookies (we like 
digestive biscuits) with a 
melted marshmallow for 
a gourmet s’more. 












* Nibble chocolate chunks 
mixed with chopped marzi- 
pan, dried cherries, and 
apricots. : ; 


BROT B lost ae lee a) 
cacao nibs—the roasted _— 
nutmeat ofthe cocoa 

bean—in place of nutsin — 
your favorite cookie recipe. 
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a blend of eight 
separately roasted beans 
selected from around the 


chocolate 





world for their flavor and 
acidity—would appeal 
mostly to chefs and bakers. 
But one day Scharffenberger 
went to a farmers’ market 
with about 100 of what he 
describes as “funny little 
candy bars” that they’d made 
by filling their larger molds 
halfway. He sold out of the 
bars in an hour. 

Five years later, consumers 
want their dark chocolate 
smooth and well balanced, 
and there has been an explo- 
sion of interest in the beans 
that go into it. Last year, for 
example, Guittard Chocolate 
Company, the 134-year-old 
San Francisco Bay Area choco- 
late manufacturer, introduced 
an artisanal line of chocolates 
labeled with the names of 
cocoa bean varietals. 

As in the wine business, 
which tends toward “exclusiv- 
ity and secrecy,” Scharffen- 
berger has discovered that a 
little consumer education 
goes a long way, which is why 
three daily factory tours lead 
chocolate enthusiasts through 
Scharffen Berger’s process of 
transforming cocoa beans 
into shiny chocolate bars, 
depositing visitors in the gift 
shop at the end. 

“People are more inter- 
ested in a product if they un- 
derstand it,” says Scharffen- 
berger. More importantly, as 
with coffee, people are more 
interested in a product if it 
tastes great. Go figure. 

Tours Mon-Sat; free. 
Scharffen Berger Chocolate 
Maker, 914 Heinz Ave., 
Berkeley; (510) 981-4066 or 
www. scharffenberger.com 

— Charity Ferreira 
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DESTINATION 


L.A. vs. The Valley 


AS VOTERS HEAD TO THE POLLS, WE ASSESS THE MERITS OF THESE DESTINATIONS 
AS SEPARATE C!TIES. As breakups go, the proposed severance may not rival the collapse 
of the Soviet Union or even the Angelina Jolie—Billy Bob Thornton split. But this month, 
voters in the Los Angeles area will determine if the San Fernando Valley and 

Hollywood will break away and form their own independent cities. The ne 
Valley would become the nation’s sixth-largest city, and Los Angeles ae 
would drop to third. How would these two huge cities stack iy 

up? Let’s look at some (totally subjective) standards. f VE. N 

— Matthew Jaffe F | (2 pay 


LOS ANGELES Banish G SO, WHO WINS? 






FAMOUS 
BOULEVARD 


L.A. Sunset has the movie: 
and a musical; Ventura is 
only mentioned in a Tom 
Petty song. 


Sunset Boulevard Ventura Boulevard 













































URBAN Griffith Park Sepulveda Basin L.A. Nice bike path at 
al Recreation Area Sepulveda Basin and we 
love the Zen garden, but 
in Griffith, a classic urbar 
park meets wild SoCal on) 
4,100 acres. T 
BODY Pacific Encino L.A. No good surf breaks} 
eee Ocean Reservoir at the reservoir. i, 
HOMEGROWN = /os Lobos Ritchie * Valley. There’s a park inf 
RSCRERS Valens Pacoima named for the | fe 
Valley-native Valens, whildy 
L.A.’s recognition of their 4 
versatile group only 
es consists of Garfield High’s 
ae : alumni website mention-- 
ya ing Los Lobos. 
= ; 
HIP Los re ff NoHo Arts Valley. Los Feliz grows 
Pncoee Feliz District increasingly posh. But 





believe the marketing: 
NoHo’s real—it’s no faux 






Art’s Valley. Langer’s| 

















DELI Langer’s 
Delicatessen Delicatessen eit for pastrami, bw. 
in Studio el Art’s wins for sta 
City sightings. 
POP HIT Randy New- Moon L.A. As much as iF 
man’s classic, Unit and we love saying “Moon 
“I Love L.A” & Frank Unit,” we've gotta go with Pe 
Zappa’s Randy. a 
“Valley Girl” i 
o CHE ‘ Chinatown Chinatown Tie. Both get great expo- 


sure—it’s not called the | 
best movie about Souther |i 
California for nothing. 


Want to find out more about these locations? Go to www.sunset.com/travel/split.html. 
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man and Gloria Nagy 
Monogram kitchen. 
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PETERSON, FOOD STYLING BY KIM KONECNY AND ERIN QUON; ABOVE: E. SPENCER TOY 
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Best noodle 
houses 


Dig into a hot (or cold) bowl! of 
some of the best comfort food 
we know. 


SEATTLE 

Pho Bac 

The skinny: A perennially 
packed hole-in-the-wall Viet- 
namese restaurant, popular with 
doctors and nurses from the 
nearby hospital. Must-try: Pho 
bo—hot beef noodle soup served 
with a generous pile of sprouts 
and fresh herbs to add as you’d 
like ($5). 1314 S. Jackson St; 
(206) 323-4387. 


SAN FRANCISCO 

Hotei 

The skinny: A true Japanese 
noodle house with all the tradi- 
tional varieties—udon, soba, ra- 
men, and somen. Miust-try: 
Tsukimi udon, with fat white 
wheat noodles, egg, fish cake, 
and veggies in a rich broth ($7). 
Closed Tue. 1290 Ninth Ave.; 
(415) 753-6045. 


BEVERLY HILLS 

Mishima 

The skinny: A sleek, modern 
Japanese noodle house—check 
out the stunning Japanese-style 
floral arrangements. Must-try: 
On hot days, zaru soba—cold 
buckwheat noodles with a 
ginger-soy sauce, scallions, and 
daikon ($5.50), 8474 W. Third St. 
(also in Torrance and West L.A.); 
(323) 782-0181. 


DENVER 
Oodles Satay Bar & Grill 

he skinny: Contemporary 
pan-Asian noodles in a newly re- 
modeled lounge setting on Pearl 
Street. Try one of the sassy cock- 
tails named after co-owner Violet 
Chan's best girlfriends. Mit 
try: The satay noodle bow! with 
thin rice vermicelli, veggies, beef, 
a diced egg roll, and fish sauce 
($9). Closed Sun. 1529 S. Pearl 
St.; (803) 765-2880. 

— Abigail Peterson 
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INGREDIENT 
Wine 
Dearing 

POACH TINY PEARS 

IN BEAUJOLAIS NOUVEAU 
FOR A LIGHT SEASONAL 
DESSERT. 

The debut of each year’s Beau- 
jolais Nouveau in November 
can inspire consumer frenzy, 
but sometimes this light, ultra- 
fruity red feels like a better 
match with dessert than with 
dinner. Tiny Seckel pears (now 
widely available from Washing- 
ton state) or baby Forelle pears 
pair perfectly with Beaujolais 
Nouveau’s grape-pop frivolity. 
Poached with spices and served 
two by two, these little pears 


are a delicious break from rich 
holiday fare. 


ARRANGEMENT 





FORGET ABOUT THOSE SORRY MIXED-BLOOM BOUQUETS FROM THE CORNER STORE | 
and go for maximum impact with a single flower. A generous armful of calla lilies will score big with yout 
date or hosts. The trumpetlike blooms were massed together with their darker, ruffled leaves and buds, | 
creating contrast and adding heft. Callas can last for several hours out of water because of their thick, 
spongy stems, but remind your host to recut them before the arrangement goes in a vase. 


Gift of flowegs 





























Poached Seckel Pears 
1. Ina 1%- to 2-quart pan over medium heat, combine 1 bottle (750 
ml.) Beaujolais Nouveau, 1 cup sugar, 4 whole star anise, 4 j 
whole cloves, and 2 cinnamon sticks (3 in.). 

2. Split one 4-inch vanilla bean lengthwise and scrape seeds into 
wine mixture; add pod. Simmer, stirring occasionally, for 10 minutes. 
3. Meanwhile, peel 8 firm-ripe Seckel pears (1 to 2 oz. each; leave 
stems on) and add to pan; reduce heat to low, cover, and cook until 
pears are tender when pierced, 10 to 15 minutes. Remove from hea’ 
and let stand, covered, for 1 hour. 

4. With a slotted spoon, transfer pears to small bowls and return pati 
with poaching liquid to medium-high heat. Cook, stirring occa- 
sionally, until reduced to 1 cup, about 30 minutes. Drizzle 
liquid over pears; garnish with whole spices. Serves 4. 
— Kate Washington 


4 


1. Gather the callass 

in your hands and us4 

a rubber band to se- 

cure them in a tight 

bunch. Tie with a 
ribbon. 






2. Lay the bundled 
blooms diagonally or) 
a rectangular piece ¢ 
tissue and roll. Use 
more of the same rik} 
bon to tie the tissue. | 





— Ariella Chezar, www.ariellaflowers.cc 
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an is changing the way you look at carpet. With new colors, textures and patterns direetly inspired by today's fashion runways. Carpet is cool again. J 





oe VALLI & 
















Peer 


Pr =, 
x ae! 
| j — = a “SSE 






180 DEGREES FROM SHAG. 
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Naoa news 


THE WINE COUNTRY’S CAPITAL IS IM- 
PROVING WITH AGE. A visitor trolley, re- 
vamped performance theater, and gon- 
dola service on the river are making a 
stopover in Napa increasingly worthwhile. 

Established first in Oakland, Angelino 
Sandri’s Gondola Servizio launched its 
first boats on Oakland’s Lake Merritt 3% 
years ago. The new Napa operation, which 
opened this summer, is 
a nice addition to the 
town’s riverfront beau- 
tification. Sandri enthu- 
siastically imparts his 
knowledge of Venetian 
history and the art of 
voga alla Veneziana 
(Venetian rowing), col- 
lected during years 
of experience both in 
Venice and the States. 
From $55 for ‘/2 hour 
for two people. (866) 
737-8494 or 
gondolaservizio.com. 

If you’d like to explore Napa proper, 
give the new trolley a try. Major stops in- 
clude Copia, the downtown retail area, 
Victorian neighborhoods, the Napa outlet 
mall, and the historic Napa Mill and Hatt 
Market. No service on Tue; free. (707) 
255-7031 or www.nctpa.net/trolley for a 
route map. 

After an 88-year hiatus, the Napa Valley 


WWW. 


Opera House was recently resurrected 
and has opened a new venue, the Café 
Theatre, which is revitalizing the Napa 


sd 


preeret oT 


Angelino Sandri and 
his gondola now ply 
the Napa River, while 
a new trolley carries 
visitors to major points 
across the city. 


Valley arts scene. Napa Valley Opera 
House: 1030 Main St.; (707) 226-7372 or 
www.napavalleyoperahouse.org. 

The new Napa Winery Shuttle pro- 
vides door-to-door service from any- 
where in the valley. It offers customized 


borer 


tours for groups of eight or more that; 
until now, have been the domain of costly 
limousine services. Call for details oni 
transporting smaller groups: (707) 257: 
1950 or www.wineshuttle.com. — Juli¢ 
Chai and Mayo H. Fujii 









You must remember this 


beach glass from California's 
coast; notes from a tarot 
reading in Santa Fe—the 
odds and ends we collect on 
vacation often help us to re- 
capture the moments when 
we felt most alive. Souvenirs 
de Voyage (Chronicle Books, 
San Francisco, 2002; $22.95; 






funky menu 
from a 
Seattle 
cafe; a 
shard of 
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800/722-6657), a visually 
compelling book by award- 
winning Bay Area artist and 
writer Louise Kollenbaum, 
features stunning travel 
collages along with tips on 
collecting and making art 
from your souvenirs. 

The book shows how to 
archive and organize your 
collected materials. One sug- 
gestion: the next time you're 


out and about, ask your 

travel companions to collect 
the things that catch their 

eye. At the end of the day, 
spread the keepsakes on a 
table, give everyone glue and 
paper, and invite them to 

create their own collage. 

Says Kollenbaum, “You'll be 
amazed at what they've 
noticed and the stories they 
tell.” — Lisa Schiffman ‘ 


iene 
ENB caning nto 


GEM. The new, innovative, all-electric, zero- 
emissions vehicle by Global Electric Motorcars. 
It can take you and up to three passengers on 
daily errands around your community. Fully 
charged In about six to eight hours by simply 
plugging it in to a standard 110-volt outlet, GEM 
will travel up to 35 miles at speeds up to 25 mph. 
Current federal tax credit cuts 10% off taxes. 
Ask your tax advisor for details. $2000 cash 
allowance from manufacturer available in 
California, Maine, Massachusetts, New York, and 
Vermont. Offer ends 9.30.02. 


So what are you waiting for? Get in and go. 


fh 
U eo. Global Electric Motorcars, LLC 


GEM’ A DaimlerChrysler Company 


1.800.988.4737 www.gemcar.com 
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GARDEN TIP 
OF THE MONTH 


PERSIMMONS are in sea- 

son, and drying is one great 
way to enjoy them. Peel and 
hang a hard-ripe persimmon 
by the stem with string in 

a warm location, such as a 


sunny window, until it shrivels. 


The dried fruit has a flavor 
similar to a date and looks 
ke it’s been dusted with 

powdered sugar. 
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RECIPE 


Mussel up 


VERJUS ADDS ZIP TO SHELLFISH. Verjus, the tart 
but fruity juice of underripe grapes, is delicious in sauces, 
salad dressings, and stews or braises. We love it in this 
savory mussel dish from Bouchon restaurant in Yountville, 
California (707/944-8037). Look for verjus in specialty 
stores, or try the Fusion Napa Valley Verjus Rouge from 
Simpson & Vail ($13.95 for 1 liter; 800/282-8327). 


Mussels in red verjus 


1. Wrap 16 unpeeled garlic cloves 


with 1 tablespoon butter or olive 
oil loosely in foil; fold edges to 
seal. Bake in a 400° oven until soft 
when pressed, 30 to 40 minutes. 
2. Meanwhile, scrub and pull 
beards off 2 pounds mussels. 


3. In a 4- to 5-quart pan over 
medium heat, combine 2 table- 
spoons butter or olive oil, “4 cup 


Thompson is 
synonymous with 
Southwest style. 


minced shallots, 4 tea- 
spoons chopped fresh 
thyme leaves, and 
teaspoon salt. Squeeze 
soft garlic cloves from 
peels into pan. Stir until 
shallots are limp, 3 minutes. 


4. Increase heat to high and add 1 
cup red verjus; when boiling, add 
mussels, cover, and cook until 


shells have opened, 2 to 3 minutes. 


SHOPPING 


Woodworking 101 


FOR ADVICE ON SOUTHWEST 
FURNITURE, WE GO TO THE SOURCE: 
ERNEST THOMPSON. “If made right, bya 
craftsman, contemporary Southwestern 
furniture can be a collectible that will in- 
crease in value over time,” says New Mexico 


for furniture. 

* Think simple. “You want 
design, but you want it al- 
most understated, not 
something that belongs in 
a hotel lobby.” 

« Get real. Avoid laminates, 
particleboard, veneers, 
and simulated grain fin- 
ishes, which won’t hold 
up over time. 

= Be tough. Examine cas- 
ings, drawers, backings, 
and undersides. Test slid- 
ing mechanisms, be sure the drawer bottom | 
is locked in a channel, not stapled, and ver- 
ify that the drawer sides and face are solid 
wood of a substantial thickness. Contact 
Ernest Thompson at Alante Original Furni- 
ture, (505) 423-2333. — Sharon Niederman 








Se eee 








furniture maker Ernest Thompson. He 
should know. After all, this is the guy who 
sold dinette sets out of the back of his truck 
30 years ago for $299 each and now com- 
mands up to $30,000 for a custom dining 
set. Here’s his advice if you’re in the market 
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Look for thick 
drawer faces 
and quality joints. i) 





5. Sprinkle with 2 tablespoons 
chopped parsley, fresh-ground 
pepper, and more salt to taste. 
Spoon mussels and liquid into 
wide, shallow bowls. Makes 2 
servings. — K. W. 
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‘THOMAS KINKADE 


Lanter Lil 


“T FIND THAT THE PLACES I FEEL 
MOST AT HOME SHARE A SENSE OF 
NEIGHBORHOOD, OF LONG-LIVED-IN 
BUILDINGS, STREETS AND GATHERING 
PLACES WHERE PEOPLE COME TO- 
GETHER IN GOOD FELLOWSHIP, AND, 
ABOVE ALL, BRIGHTLY LIT HOUSES 


WARMED BY THE LIGHT OF LOVE. 


[PVE CHOSEN TO PORTRAY A HOME- 
TOWN THAT I] HOPE REMINDS YOU OF 
YOUR OWN DURING THAT PRE-EMINENT 
CELEBRATION OF HOME AND FAMILY 


— THE CHRISTMAS SEASON.” 
— THOMAS KINKADE 


FOR A THOMAS KINKADE RETAILER 
NEAR YOU, CALL (800) 366-3733. 


ie 


UK 


Hometown Christmas 
Hometown Christmas I 
Limited Edition Canvas Lithograph 





ye the Light 


thomaskinkade.com 


©2002 Thomas Kinkade, Media Arts Group, Inc., Morgan Hill, CA 
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WINE 


Vintages 
from Venus 


A WINE-COUNTRY 
RESTAURANT 
CELEBRATES THE 
WOMAN’S TOUCH. The 
wine list at St. Helena’s Martini 
House (with renowned 
chef Todd Humphries at 
the helm) is one of the 
most creative |’ve seen. In- 
stead of the typical head- 
ings for varietals, cate- 
gories have labels such as 
“Fizzies” and “Restaura- 
teurs Who Make Wine.” 
But | really like “Women 
Winemakers We 
Love.” Here are se- 
lections from Mar- 
tini House's 
favorite female 
winemakers. 


Ponzi Arneis 
2001 (Willamette 
Valley, OR), $18. 
Arneis, a rare Ital- 
lan grape, has 
found a new home 
in Oregon, thanks 
to winemaker 
Luisa Ponzi. The 
wine has an exotic 
aroma of man- 
darin oranges and 
grapefruit and a 
flavor that’s like 
lime custard. 
Fresh and, not 
surprisingly, lively 
(arneis means “little 
rascal”). 


Honig Sauvignon Blanc 
2001 (Napa Valley), $14. A 
lime laser. A peppery green 
pistol of a wine. Grassiness 
galore. Herb verve. Kristin 
Belair’s creation is a perfect 
aperitif. 


A. Rafanelli Zinfandel 2000 
(Dry Creek Valley, CA), $28. 
Rashell Rafanelli-Fehlman’s Zin 
has very deep chocolate, 
vanilla, and berry flavors, wiih 
an oozingly supple texture. 


Selene Merlot 1999 (Napa 
Valley), $42. Mia Klein’s ver- 
sion is the exact opposite of 
the typically soft, innocuous 
Merlot. Deeply concentrated, 
with big mocha and cocoa 
flavors and dramatic structure. 
— Karen MacNell-Fife 
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B MARIN Climb Cataract “Waterfall after waterfall amidst deep woods” is how author 
Barry Spitz describes Cataract Trail in his classic guide to Marin hiking, Tamalpais Trails. But 
over the years, Cataract had grown treacherous, with slippery creek crossings and steep 
scrambles. Enter the Marin Conservation Corps, which restored the 1'2-mile, waterfall-laden 
lower half of the route from the trailhead to Laurel Dell. The hike is challenging but worth it, 
notes Spitz, saying simply, “It ranks among the best.” Stay on the designated trail to protect 
the fragile habitat. From U.S. 101, take Sir Francis Drake Blvd. 5'/2 miles to Fairfax; turn left’ 
on Claus Dr., left on Broadway, then right on Bolinas Rd. and drive 8 miles to trailhead. 

@ SAN FRANCISCO Run away to the circus The new 


cirque du Soleil extravaganza Varekai opens this month 























under the big top at Pacific Bell Park, 18 years after 
the Montreal-based group reinvented the circus, 
pairing superhuman athletic feats with grand style. 
Varekai, which means “wherever,” presents the 
story of a wanderer in a magical forest and features 
gravity-defying flights on the Rus- Thavevameed 
Cataract Trail 

in Marin County 


is a great outing 
for avid hikers. 


sian swings and a you-have-to-see-it 
“water meteor” act. Creating stun- 
ning attire for aerialists and acro- 
bats was a challenge, says Cirque 
costumer Eiko Ishioka, the Academy Award-winning 





designer for Bram Stoker’s Dracula. “\ think you 
can say we really pushed the designs to a fine line 
where safety and comfort meet innovation,” says 
Ishioka. “I didn’t hear once from any staff, 
‘Sorry we can’t do that.’” Nov 7—Dec 8; Varekai 
then moves to San Jose (Jan 16—Feb 9). (800) 
678-5440 or www.cirquedusoleil.com. 

@ SHINGLE SPRINGS See stripes 
Rancher Red Peterson of Shingle Springs has 
bred zebras with donkeys to produce zedonks, 
or zonkeys, which boast the disposition and intellect 
of a zebra and the muscle of a workhorse or mule. Peter- 





son has dreamed of breeding the two creatures since he was 5. “The Army tried during World: 
War I but gave up,” he explains. Today the former rodeo rider has nine hybrids, including 
Zellerena, Zella, Zack, and Zellamae. Visitors can pet the animals. Call ahead to arrange a 
visit. 5781 Fernwood Dr.; (530) 677-8146. @ SAN FRANCISCO Remember on The | 
Rock On November 28, a few hardy souls will gather early in the morning to take one of | 
four special Blue & Gold ferries to Alcatraz for an Unthanksgiving Day Sunrise Gathering 
with Pomo, Aztec, and other Native American dancers, singers, and leaders. The celebration 
marks the 33rd anniversary of Native Americans’ 19-month occupation of Alcatraz, and Indi- 
ans and non-Indians will be honored for their contributions to human rights and responsible 


stewardship of the land. Boats leave Pier 41 at 5 a.m. and return to the city by 9 a.m.; $11. 
For more information go to www.treatycouncil.org/section_2111121.htm; buy tickets by 
calling (415) 705-5555. — Kristine M. Carber, Harriot Manley, Ben Marks, Lisa Taggart 











Gamble Ranch Vineyard, Naba Valley 




















WE HAVE SPENT MORE THAN 125 YEARS 


| crafting an 


AWARD-WINNING LEGACY. 





To enjoy it, you need only enough time to 
FILL A GLASS. 








Only winery G ever to win 
WINE SPECTATOR’S <== WINE OF THE YEAR 
for both a cabernet and a chardonnay. 





BERINGER. 


All we are in every bottle. 





www.beringer.com 


























i 
; 
i 











Four Seasons Hotel; ° 





TRAVEL: RE CRE AION 


To Market, 
to Market 


Exploring San Francisco’s ritzy, raffish heart 
has never been more interesting 


By Lisa Taggart « Photographs by Ed Kashi 


m= Market Street is San Francisco’s grand boulevard. It links a briefcase-toting 
lawyer at Justin Herman Plaza to tourists waiting for the cable car at Powell 
Street to a resident walking his terrier under the sycamores in the Castro Dis- 
trict. Angling 42 miles across town from the Ferry Building to the slopes of 
Twin Peaks, Market is the one irreplaceable thread in the city’s urban fabric. 

Strangely, it’s also taken for granted. Maybe Market Street is too long, too 
diverse, too obvious. Drivers searching for a left-turn lane curse it; pedestrians 
used to avoid it. 

But over the last few years, Market has come into its own. Chic restaurants and 
hotels line its lower blocks; the Castro, at its upper end, remains the capital of 
kitsch and cool. Historic streetcars roll its length, and the Ferry Building is ready- 
ing itself for a grand reopening. In short, Market Street has never looked better. 

“On Market, you feel the history of the city,” says 
San Francisco architect Earl Wilson. And he’s right. 
For all its present-day bustle, Market is redolent of 
the past. Its pavement ties a journalist strolling its 
sidewalks in the 21st century to 1940s office work- 
ers in fedoras at the Flood Building to waterfront 
gamblers of the 1840s. It’s where San Franciscans 
have always come to protest and parade. 

“It’s our celebratory street,” says the Market 
Street Association’s executive director, Carolyn 
Diamond. 

An afternoon, a day, or.a weekend spent explor- 
ing Market yields the fullest possible portrait of 
San Francisco. The street offers a 100-year tour of 
Western architecture and some of the city’s best 
shopping and dining. Travel Market’s length and 
you'll get a slice of the city, rich as a layer cake. 


The path of gold 

Start your Market Street day at the street’s north- 
eastern end—specifically, at the Ferry Building, 
the classical structure with a dramatic white clock 





A Baltimore native, 
streetcar #1063 rolls 
down Market Street, 
passing (above) 

Civic Center and 
(opposite, left to right 
Zuni Café; travel tome 
at Get Lost; and the 
1897 Native Sons 
Monument and the 
1914 Hobart Building) 
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EBRING CONVERTIBLE 


is the perfect formula for paradise: the feeling of the warm sun CHRYSLER 


Vyour face 365 days a year. Here’s what makes it work: a 200 ines 





Irsepower’ V6, a backseat with room for friends, and asound 


Drive =Love 


‘stem that equalizes itself whether the top is put up or down. 


4 more information, call 1.800.CHRYSLER or visit chrysler.com. 








endless possibilities, 
globe-gaze at Rand 
McNally and savor the 
many flavors of Yum. 
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tower that has been a city symbol for 
nearly 100 years. Take a look down 
the long, grand stretch of pavement 
ahead of you. The 120-foot-wide 
street has been called everything from 
the “Path of Gold,” for the prospect- 
ing hopefuls that rushed in from the 
bay, to the “Pathway to Propinquity,” 
for the streetwalkers who showed up 
a short time later. 

From here, you can march into San 


On a street filled with 
4 
: 


Francisco history. Building names 
announce players of the city’s past: 
Southern Pacific, one of the builders 
of the 
which brought so many settlers here; 


transcontinental railroad, 
Matson, the shipping company that 
connected San Franciscans to Hawaii 
and other Pacific destinations; Pacific 
Gas and Electric, the power empire 
that fueled the West. 

When it was laid out by Jasper 
O'Farrell in 1847, Market was sur- 
rounded by 80-foot sand dunes— 
soon leveled and used to fill in the 
bay—but nonetheless was conceived 
as the main route from the docks to 
the city’s original center near Mission 
Dolores. The diagonal route created a 
seam that zips together the city’s two 
skewed grids, one tilted 45° from the 
other. In 1860, Market’s first steam 
train rolled down its tracks. 

The post-earthquake fires of 1906 


30 SUNSET 


destroyed most of San Francisco’s Vic- 
torian buildings, but the city was re- 
built amazingly fast. By August 1907, 
6,000 buildings had been replaced— 
and 3,000 more were underway. 

In the 1930s, two new bridges into 
the city meant that fewer people 
were using the Ferry Building, and, 
with the effects 
of the Depression, Market went into 


when combined 


decline. It was an indication of the 
street’s fading prominence when 
designers of the 1959 Crown Zeller- 
bach Building turned their back on 
Market, locating the main entrance 
on Bush Street. 

Then, construction of a tunnel for 
Bay Area Rapid Transit (BART) and 
San Francisco’s Muni Metro virtually 
shut down the street. With Muni’s 
light rail vehicles now running be- 
neath Market for much of its length, 
some City officials wanted to rip out 
the streetcar tracks on its surface. 


A street both 

homey and chic 

The middle portion of Market looks 

to its past as better days. The section 

between Fifth and Seventh Streets 

used to be a lively theater row, but it 

has since declined into a collection 

of pawn shops and adult theaters. 
“It’s ironic that when they put in 





BART, the Market Street Beautifica 
tion Project was launched. And that’: 
what really began the skid of mid 
Market,” says Gray Brechin, urbat 
geographer at UC Berkeley anc 
author of Imperial San Francisco 
Urban Power, Earthly Ruin. 

Just west of Van Ness Avenue, aute 
showrooms give way to a two-bloc! 
district of design studios and antique 
stores. Nearby, Zuni Café is a quintes 
sential California restaurant—liki 
Market Street, it blends homey ani 
chic in its decor and food. (Other Maz 
ket Street standouts range from gloss: 
One Market Restaurant, down by th 
bay, to the 70-year-old It’s Tops Coffe 
Shop, with tabletop jukeboxes an) 
dinner available until 3 A.M.) 

The new gay, lesbian, bisexual, an 
transgender community center mark 
the gateway to Upper Market and th’ 
Castro, called Eureka Valley a gener: 
tion ago. The neighborhood has 
cozier feel, in contrast to downtown) 
looming architecture. And the di 
trict’s revelatory, be-yourself air give 
the place spirit. “Even the trees thriv 
here,” says Brechin. 

A sunny morning draws crowds || 
post-gym tank-top wearers and sei 
Ous newspaper readers to the wood 
patio of Café Flore. Victorian hom: 
rise up the hills, looking down c| 
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Ts it possible to make the holidays more wonderful? 





This year, have the best of both worlds. The pleasure of spending 


more time with the people you love and the pleasure of relaxing 





ef in air own space. We'll provide you with a quiet place to rest and recharge, and we'll 
wake you with a generous breakfast each and every morning. Plus, with holiday 
Hit The Road Rates* seven days a week (weekday rates are higher), you might even 
i. consider staying a few extra days. To make reservations at one of our 1,200 locations, 


| visit hamptoninn.com or call 1-800-HAMPTON: 





" Hie i Free Breakfast Bar * 100% Satisfaction Guarantee 

OS *Y °Hit The Road promotional rates are available for stays seven days a week. Rates on Friday and Saturday nights are from around $59. 
fs Weekday rates are higher. Rates are not available at all locations. Rates vary by location and are subject to availability. Advance 

booking required. Rate offer valid October 28, 2002, through January 11, 2003. © 2002 Hilton Hospitality, Inc. 
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the storefronts and sleek restaurants 
that pack this neighborhood. 

Across the street, assassinated city 
supervisor Harvey Milk and victims 
of AIDS are honored in a colorful 
mural, a visual reminder of wounds 
that run through this community. 

“Castro isn’t just a neighborhood, 
it’s a suburban village,” says Market 
Street Railway’s Rick Laubscher: “The 
cable car shaped this place. A village 
grew up at the end of the line.” 


At Castro Street, the streetcars 





loop around Market to change direc- 


tion and head back toward the Ferry 
Building. 


Living on Market time 
Laubscher, whose great-grandpar- 
ents opened a deli on Market in the 
19th century, worked to retain Mar- 
ket’s streetcar tradition when plan- 
ners wanted to demolish the tracks 
in the 1970s. “These were tracks that 
had been there since 1860. And I 
thought, 120 years of transit tradition 
is coming to an end?” 

Vintage streetcars ran as an experi- 
ment in 1983. A permanent line, the 
F-Market, opened in 1995. The color- 
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busts a move at Flax. 


FLAX ART & DESIGN. Vast art supply 
store with huge selection of unusual and 
handmade papers. 1699 Market; (415) 
552-2355. 


GETLOCT 
Gc LUST 


Travel books and gear. 7825 

Market; (415) 437-0529. 

GROOVES. This small shop is crammed 

with vintage vinyl. 7797 Market; (415) 

436-9933. 

NEW DEAL. Modern furnishings. 1632B 

Market; (415) 552-6208. 
AND M LY AND TRAVEI 


RAND MCNALLY MAP 


STORE. The spot to find maps, guide- 
books, and gadgets. 595 Market; (415) 


777-3131. 


ful vintage cars—from Hiroshima, 
Melbourne, New Orleans, and Phil- 
adelphia, among other cities—have 
become a signature of the street. 

Now president of the nonprofit 
Market Street Railway, Laubscher de- 
scribes the landmark Flood Building 
on Market at Powell, as “one of 
the great office buildings of the 
20th century.” The stately structure is 
triangle shaped to fit the odd angles 
created by Market’s orientation. 
Nearby, chess tables line the side- 
walk’s edge and a dreadlock-wearing 
duo pounds out rhythms on plastic 
tubs. Behind them, an orange street- 
car from Milan delivers a ponytailed 


Vinyl’s always in style in Grooves (above). At left, a gigantic drawing figure 


Shopping on Market Street 


Be ag “A 


SAN FRANCISCO SHOPPING CEN- 
TRE. Upscale shops surround its spiral 
escalators; Nordstrom occupies the upper 
floors. 865 Market. 

SEE'S CANDIES. A San Francisco in- 
stitution for 81 years. 542 Market; (415) 
362-1593. 846 Market; (415) 434-2771. 
STACEY’S BOOKSTORE. Started by 
John Stacey in 1923, this is a fine general 
interest bookstore with a large stock (and 
a good reading series). 587 Market; (415) 
421-4687. 

YUM. Deli and upscale grocery with un- 
usual jams, sauces, and condiments. 
1750 Market; (415) 626-9866. 


girl laden with shopping bags. | 
Across the street from the Flooo 
Building, the 20-foot-tall Alber! 
Samuels Clock has four time-telliny 
faces, its inner workings swinging tt 
mark the seconds. “I listen to that oll 
street clock,” Laubscher says, “an 


think how many entire lives havij 


ticked away in its vicinity. Whe 
Dashiell Hammet was writing, hj 
walked under that clock every day.” | 
Another streetcar, a blue and yes 
low one that first ran in San Fran} 
cisco in the 1940s, rattles past. Anj 
the clock keeps ticking, in time to thi 
streetcar’s distinctive rumble. 
(Continued on Page 3<| 
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Jiscover our true nature 


ape to Canada and discover an international destination with romance, style and flair. As the 
ons change from autumn to winter, there’s no better time to experience Canada’s vibrant 

ire, cities, spas, and parks. Choose from a wide range of Marriott accommodations across 

ada, where with our great exchange rate ($1US=$1.55CDN™*), you'll feel like you’re getting 
istant upgrade on everything you do. And remember, calling home to the US from your Marriott 


| room is easy. Simply press the AT&T Direct’ speed dial button or dial 1-800-CALL ATT™®. 
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The top of Market 


From its start by the bay to its finish near 
Twin Peaks, here are a great street’s best bets 


Landmarks 


1. Ferry Building. This tow- 
ered gateway is being restored 
and will reopen in early 2003. 
Market at Embarcadero. 


2. Southern Pacific Building. 
Corporation that helped shape 
California commissioned this 
1916 structure by Walter Bliss 
and William Faville. 7 Market. 


3. Matson and Pacific Gas & 
Electric buildings. For Matson 
Ship Lines, Bliss and Faville de- 
signed dolphin figures on the 
building's exterior. Next door, the 
PG&E Building sports bighorn 
sheep and grizzly bears. 215 
Market and 77 Beale St. 


4. Rooftop garden. Tranquil 
retreat on the roof of the former 
Crocker Bank. Access from 
third floor of Crocker Galleria, 
50 Post St. 


5. Chronicle Building. Erected 
in 1889 at what was later called 
“Newspaper Angle”—where 
the city’s three big papers had 
their offices early last century. 
690 Market. 


6. James Flood Building. 

Dashiell Hammett worked in 
this baroque building. Market 
at Powell St. 
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Farmers’ Market at 
Civic Center 





SUNSET 































7. Samuels Clock. Donated by 
jeweler Albert Samuels in 1915, 
the clock was originally across 
the street. 856 Market. 


8. The San Francisco Les- 
bian Gay Bisexual Transgen- 
der Community Center. New 
art gallery and community cen- 
ter fuses a blue Victorian build- 
ing with neighboring modernist 
structure. 7800 Market; (415) 
865-5555 or www. sfcenter.org 


9. F-Line Streetcars. Think of 
them as moving landmarks— 
historic cars from around the 
world (our favorites: the orange 
ones from Milan) run from Cas- 
tro to the bay, then head north 
along Embarcadero to Fisher- 
man’s Wharf. (415) 956-0472 
or www. streetcar.org 
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Restaurants 


10. One Market Restaurant. 
Upscale comfort food in chic 
dining room in the Southern 
Pacific Building. 1 Market; 
(415) 777-5577. 


11. Seasons Restaurant. Ele- 
gant bar and restaurant with a 
hip California menu overlooks 
Market in the new Four Sea- 
sons Hotel. 757 Market; 

(415) 633-3838. 

12. Fifth Floor. One of the 
city’s hottest fine dining spots, 
in the Hotel Palomar. 72 Fourth 
St.; (415) 348-1111. 
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13. Bistro Clovis. Lace- 
curtained French eatery. 7596 
Market; (415) 864-0231. 


14. Zuni Café. Fantastic roast 
chicken, pizzas, burgers, and 
bloody Marys. 7658 Market; 
(415) 552-2522. 


15. It’s Tops Coffee Shop. 
Great breakfasts, late-night din- 
ners in wedge-shaped diner 
with orange vinyl booths. 

1801 Market; (415) 431-6395. 


16. Chow. Tasty, inexpensive 
lunch and dinner just steps off 
Market. 2175 Church St.; 

(415) 552-2469. 


17. 2223 Restaurant. Nice 
neighborhood place. 2223 
Market; (415) 431-0692. 


18. Tin Pan Asian Bistro. 
Excellent fusion food. 2257 
Market; (415) 565-0738. 


19. Café Flore. Coffees as well 
as full meals. 2298 Market; 
(415) 621-8579. 


20. Hyatt Regency San Fran- 
cisco. The 17-story modern 
hotel appeared in Me! Brooks's 
High Anxiety. From $179. 

5 Embarcadero Center; (415) 
788-1234 or www.hyatt.com 


21. Palace Hotel. Opulent 
rooms in one of the city’s 
grandest buildings. The sky- 
lighted Garden Court is a must- 
see, along with the Pied Piper 
Bar, featuring Maxfield Parrish’s 
mural Pied Piper of Hamelin. 
From $159. 2 New Mont- 
gomery St.; (415) 512-1111 or 
www. sfpalace.com 


22. Four Seasons Hotel San 
Francisco. Opened last year, 
with a high-end, CEO glamour. 
From $299. 757 Market; 

(415) 633-3000 or 
www.fourseasons.com 


23. Hotel Palomar. Opened in 
1999 in an elegantly renovated 
century-old building; chic 
rooms overlook Market above 
the Old Navy store. From $219. 
12 Fourth St.; (415) 348-1177 
or www.hotelpalomar.com 


24. Inn on Castro. Victorian 
building houses six rooms with 
chic retro touches, a few doors 
off Market. From $120. 321 
Castro St.; (415) 8617-0321 or 
www.innoncastro2.com 


















breakfast, lunch, and dinner on the road: 
$56 


no one asking “are we there yet?”: 
priceless 





SUED Or TCM Cowan EOE CTO 


Finally taking that trip you've been planning for the last eighteen years? We'd like to give you 


15% off any Samsonite” order to start. Just sign up with MasterCard Exclusives Online™ at mastercard.com 


there are some things money can't buy. WICK CTC 1 | for everything else there’s MasterCard’ 
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Hip, historic 
Los Gatos 


A Santa Cruz mountain town 
with a very urban feel 


By Lora J. Finnegan 


t’s a fine November evening, and 
Old 
festive as ever. At Steamer’s Grill- 
house (31 University Ave.; 408/395- 
2722), a young crowd sips Hotties 


Town Los Gatos feels as 


(pepper-flavored vodka martinis). 
Across the street, holiday lights twin- 
kle on handsome stone buildings. 

First settled as a farming town in 
the 1800s, tiny Los Gatos has weath- 
ered Silicon Valley’s tech meltdown 
just fine. “We haven't really changed 
Los Gatos,” says Mayor Randy Attaway. 
“We've just polished the gem.” 

For a fun overview, take a carriage 
ride along Main Street and Santa Cruz 
Plaza 
(call the chamber of commerce for 


Avenue from the Town 
reservations). Or walk along the Los 
Gatos Creek Trail to Main. Among the 
cluster of handsome historic and 


replica buildings is the French Cellar 


NORTHERN CALIFORNIA DAY TRIP 
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(closed Mon; 32 E. jewelry and pottery. 
5 2 i 
Main St.; 408/354- ae = (17) Other landmarks have 
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0993), a sophisticated S = changed with the times as 
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shop selling French (9) Ss well. A 1920s 
SS ies 
wines and wine-related = Ford showroom 
: MN, 
accessories and art. “ain and garage now 
; Town .. 2Old Town 
Walking west down  piaya® Se houses the Los 
Main, cross the creek CollegeAve: Gatos Brewing 
to reach University 0 Company (130 
. Mirassou . - f 
Avenue and the town’s Champagne N. Santa Cruz Ave.; 408/395- 
Cellars 9 V2 mi 


biggest landmark, the 

Old Town complex, on University 
between Main and Elm Street. The 
stately 1922 mission revival—style 


school building, which recently 
reopened, now includes a few chain 
stores—to many locals’ chagrin. 
Happily, one favorite shop remains: 
the Indian Store (50 
408/354-9988), selling original works 


including 


University; 
by Native Americans, 
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9929), which serves upscale 
pub grub. Inside an old factory, teams 
are crowded around the reservable 
bocce courts at Campo di Bocce (565 
University; 408/395-7650), an Italian 
restaurant created to showcase the 
ancient bowling sport. Much newer to 
the scene is Manresa (dinner only, 
closed Mon; 320 Village Lane; 
408/354-4330), serving Catalonian 
food with a California flair. 





Cap off your day with a tribute te 
Los Gatos’s well-aged roots. On 
hill overlooking downtown, Miras 
sou Champagne Cellars (close: 
Mon-Tue; 300 College Ave.; 408/39°4 
3790) has.a cool tasting room set ir} 
side hand-dug caves. Enjoy a fre} 
holiday concert November 3 as yo) 














sip the crisp, sparkling wines ani 
toast the town. | 





Travel planner 

WHERE: Los Gatos is about 50 miles 
south of San Francisco. Take U.S. 101 
to State 85 south and State 17 south; 
exit at State 9 and turn left onto N. 
Santa Cruz Ave. 

CONTACT: Town of Los Gatos 
Chamber of Commerce: (408) 354- 
9300 or www.losgatosweb.com. # 
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Crab country 


In Pacifica, netting your fill is easy, fast, and fun 


By Ann Marie Brown 


electable Dungeness 
crab costs $4 to $9 a 
pound at the grocery 
store. But if your luck is right 
at Pacifica Pier, the succulent 
shellfish will volunteer itself for 
your dinner table. That’s what 
brings scores of crab devotees to 
Pacifica’s 1,100-foot pier, one of 
only a few open-ocean fishing 
piers in Northern California. 
You don’t need any experi- 
ence to crab. As for equipment, 
all you need are a crab net, 
a rope, some _ bait—typically 
sardines, mackerel, or squid— 
and a fixed crab gauge for mea- 
suring the crab’s length. And you 
don’t need very much time: it’s 
not unheard-of to catch a Dunge- 
ness in a mere 15 minutes. 
You'll need a crab (or ring) 


net—a basket made of two metal 





hoops and nylon mesh—avail- 
able at bait and tackle stores. 
The crabber attaches a 100-foot 
rope, casts the net away from the 
pier, and lets it drop to the 
ocean floor. Unsuspecting crabs 
spy the bait and crawl in. 

Crabbers often cast their nets, 
tie their ropes to a railing, and 
walk away. After strolling to the 
pier’s Fog City Java for a cup of 
coffee, they return to haul in 
their spoils. 

Although small Pacific rock crabs 
or red crabs are often caught, most 
crabbers return them to the sea and 
wait for the coveted Dungeness. With 
a carapace (body shell) of up to 9 
inches wide, two or three large Dun- 
geness crabs could feed a family. Just 
cook, clean, and crack them (see 
“Cracked-Crab Details,” above right). 
And don’t forget the butter and garlic. 
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CRACKED-CRAB DETAILS 


To transport your live crabs (it’s crucial 
that they stay alive until they’re 
cooked), wrap them in a gunnysack, 
keep them in a cooler, or put them on 
ice. They’ll stay alive as long as they're 
kept cool. 


1. Keep live crabs loosely covered in the 
refrigerator for up to 12 hours. 


2. Grasp crabs carefully from the rear 
end, between the legs, and put them 

in a pan large enough to allow about 

4 inches of clearance below rim. Fill pan 
with enough water to cover crabs by 2 
to 3 inches, then remove them and bring 
water to a boil. 


3. One at atime, grasp crabs again and 
plunge them headfirst into the 

boiling water. Cover pan and, when 
water resumes boiling, reduce heat 

to a simmer. Cook 1'%- to 2'%2-pound 
crabs for about 15 minutes; cook 
3-pound crabs for about 20 (shells will 
be bright reddish pink). Drain. 


4. When cool enough to handle, pull 

off and discard triangular flap from belly. 
Turn crab over and, pulling from the rear 
end, lift off back shell. 


5. Pull off reddish membrane that 
covers the center (if it hasn’t come off 
e vith the back shell), head and rear 
pieces, and any loose bits. Scoop out 
golden butter. Pull off long, spongy 
gills from sides of body. Rinse body 
well with cool water. 


6. Twist legs and claws from body. 
Using a nutcracker or wooden mallet, 
crack the shell of each leg and claw 
section. With a knife, cut the body into 
quarters. 


7. Serve warm or chilled. Break apart 
legs and claws. With your fingers, a 
small fork, a pick, or the tip of a crab 

leg, remove the meat. Pull body sectionsy 
apart and dig out the pockets of meat. 


Go crabbing | 


WHERE: From southbound State 1 in Pacifica, take the Paloma Ave./Francisco Blvd. exit; | 
turn right and drive 1/4 mile to Beach Blvd.; turn left and park near the pier. From northbounc} 
State 1, take the Clarendon Rd./Oceana Blvd. exit; drive 2 mile on Oceana to Paloma, 
turn left onto Beach Blvd. and toward the pier. Crab nets can be purchased at Rusty Hook 
Bait & Tackle in Pacifica (closed Wed; 2120 Palmetto Ave.; 650/355-8303). 


WHEN: This year’s crabbing season runs Nov 9 to Jun 30, 2008. 
i 


FY1: No fishing license is required on Pacifica Pier. Two lines (nets or poles) are allowed per} ser 
person. The legal limit is 10 Dungeness crabs per day; the body minus the legs must be at 
least 5° inches across. Ma 
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Please read this summary carefully, and then ask your doctor about NEXIUM and PRILOSEC. No advertisement can provide all the information needed to prescribe a drug. 
This advertisement does not take-the place of careful discussions with your doctor. Only your doctor has the training to weigh the risks and benefits of a prescription drug for you. 


Nexium® (esomeprazole magnesium) 
20-MG, 40-MG Delayed-Release Capsules 


BRIEF SUMMARY Before prescribing NEXIUM, please see full Prescribing Information. INDICATIONS AND USAGE 
NEXIUM is indicated for the short-term treatment (4 to 8 weeks) in the healing and symptomatic resolution of diagnostically 
confirmed erosive esophagitis. CONTRAINDICATIONS NEXIUM is contraindicated in patients with known hypersensitivity to 
any component of the formulation or to substituted benzimidazoles. PRECAUTIONS Symptomatic response to therapy with 
NEXIUM does not preclude the presence of gastric malignancy. Atrophic gastritis has been noted occasionally in gastric corpus biop- 
sies from patients treated long-term with omeprazole, of which NEXIUM is an enantiomer. Information for Patients: NEXIUM 
Delayed-Release Capsules should be taken at least one hour before meals. For patients who have difficulty swallowing capsules, one 
tablespoon of applesauce can be added to an empty bowl and the capsule opened, and the pellets carefully emptied onto the apple- 
sauce. The pellets should be mixed with the applesauce and then swallowed immediately. The applesauce used should not be hot and 
should be soft enough to be swallowed without chewing. The pellets should not be chewed or crushed. The pellet/applesauce mixture 
should not be stored for future use. Antacids may be used while taking NEXIUM. DRUG INTERACTIONS Esomeprazole is 
extensively metabolized in the liver by CYP2C19 and CYP3A4. Jn vitro and in vivo studies have shown that esomeprazole is not likely 
to inhibit CYPs 1A2, 2A6, 2C9, 2D6, 2E1 and 34. No clinically relevant interactions with drugs metabolized by these CYP enzymes 
would be expected. Drug interaction studies have shown that esomeprazole does not have any clinically significant interactions with 
phenytoin, warfarin, quinidine, clarithromycin or amoxicillin. Esomeprazole may potentially interfere with CYP2C19, the major 
esomeprazole-metabolizing enzyme. Coadministration of esomeprazole 30 mg and diazepam, a CYP2C19 substrate, resulted in a 
45% decrease in clearance of diazepam. Increased plasma levels of diazepam were observed 12 hours after dosing and onwards 
However, at that time, the plasma levels of diazepam were below the therapeutic interval, and thus this interaction is unlikely to be of 
clinical relevance. Coadministration of oral contraceptives, diazepam, phenytoin, or quinidine did not seem to change the pharmaco- 
kinetic profile of esomeprazole. Esomeprazole inhibits gastric acid secretion, therefore, it is theoretically possible that esomeprazole 
and omeprazole may interfere with absorption of drugs where gastric pH is an important determinant of their bioavailability (eg, keto- 
conazole, ampicillin esters, digoxin, and iron salts). Carcinogenesis, Mutagenesis, Impairment of Fertility: The 
carcinogenic potential of esomeprazole was assessed using omeprazole studies. In two 24-month carcinogenicity studies in rats, 
omeprazole at daily doses of 1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (about 0.7 to 57 times the human dose of 20 mg/day 
expressed on a body surface area basis) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; 
the incidence of this effect was markedly higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids 
seldom occur in the untreated rat. In addition, ECL cell hyperplasia was present in all treated groups of both sexes. In one of these 
studies, female rats were treated with 13.8 mg omeprazole/kg/day (about 5.6 times the human dose on a body surface area basis) 
for 1 year, then followed for an additional year without the drug. No carcinoids were seen in these rats. An increased incidence of 
treatment-related ECL cell hyperplasia was observed at the end of 1 year (94% treated vs 10% controls). By the second year the 
difference between treated and control rats was much smaller (46% vs 26%) but still showed more hyperplasia in the treated group. 
Gastric adenocarcinoma was seen in one rat (2%). No similar tumor was seen in male or female rats treated for 2 years. For this 
strain of rat no similar tumor has been noted historically, but a finding involving only one tumor is difficult to interpret. A 78-week 
mouse carcinogenicity study of omeprazole did not show increased tumor occurrence, but the study was not conclusive 
Esomeprazole was negative in the Ames mutation test, in the in vivo rat bone marrow cell chromosome aberration test, and the 
in vivo mouse micronucleus test. Esomeprazole, however, was positive in the in vitro human lymphocyte chromosome aberration 
test. Omeprazole was positive in the in vitro human lymphocyte chromosome aberration test, the in vivo mouse bone marrow cell 
chromosome aberration test, and the in vivo mouse micronucleus test. The potential effects of esomeprazole on fertility and repro- 
ductive performance were assessed using omeprazole studies. Omeprazole at oral doses up to 138 mg/kg/day in rats (about 
56 times the human dose on a body surface area basis) was found to have no effect on reproductive performance of parental animals. 
Pregnancy: Teratogenic Effects. Pregnancy Category B - Teratology studies have been performed in rats at oral doses up to 
280 mg/kg/day (about 57 times the human dose on a body surface area basis) and in rabbits at oral doses up to 86 mg/kg/day (about 
35 times the human dose on a body surface area basis) and have revealed no evidence of impaired fertility or harm to the fetus due 
to esomeprazole. There are, however, no adequate and well-controlled studies in pregnant women. Because animal reproduction 
studies are not always predictive of human response, this drug should be used during pregnancy only if clearly needed. Teratology 
studies conducted with omeprazole in rats at oral doses up to 138 mg/kg/day (about 56 times the human dose on a body surface 
area basis) and in rabbits at doses up to 69 mg/kg/day (about 56 times the human dose on a body surface area basis) did not disclose 
any evidence for a teratogenic potential of omeprazole. In rabbits, omeprazole in a dose range of 6.9 to 69.1 mg/kg/day (about 5.5 to 
56 times the human dose on a body surface area basis) produced dose-related increases in embryo-lethality, fetal resorptions, and 
pregnancy disruptions. In rats, dose-related embryo/fetal toxicity and postnatal developmental toxicity were observed in offspring 
resulting from parents treated with omeprazole at 13.8 to 138.0 mg/kg/day (about 5.6 to 56 times the human doses on a body 
surface area basis). There are no adequate and well-controlled studies in pregnant women. Sporadic reports have been received of 
congenital abnormalities occurring in infants born to women who have received omeprazole during pregnancy. Nursing 
Mothers: The excretion of esomeprazole in milk has not been studied. However, omeprazole concentrations have been measured 
in breast milk of a woman following oral administration of 20 mg. Because esomeprazole and omeprazole are likely to be excreted in 
human milk, and because of the potential for serious adverse reactions in nursing infants from esomeprazole and because of the 
potential for tumorigenicity shown for omeprazole in rat carcinogenicity studies, a decision should be made to discontinue the drug, 
taking into account the importance of the drug to the mother. Pediatric Use: Safety and effectiveness in pediatric patients have 
not been established. Geriatric Use: Of the total number of patients who received NEXIUM in clinical trials, 778 were 65 to 
74 years of age and 124 patients were > 75 years of age. No overall differences in safety and efficacy were observed between the 
elderly and younger individuals, and other reported clinical experience has not identified differences in responses between the elderly 
and younger patients, but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS The safety 
of NEXIUM was evaluated in over 10,000 patients (aged 18-84 years) in clinical trials worldwide including over 7,400 patients in 
the United States and over 2,600 patients in Europe and Canada. Over 2,900 patients were treated in long-term studies for up to 
6-12 months. In general, NEXIUM was well tolerated in both short- and long-term clinical trials. The safety in the treatment of healing 
of erosive esophagitis was assessed in four randomized comparative clinical trials, which included 1,240 patients on NEXIUM 20 mg, 
2,434 patients on NEXIUM 40 mg, and 3,008 patients on omeprazole 20 mg daily. The most frequently occurring adverse events (>1%) 
in all three groups was headache (5.5, 5.0, and 3.8, respectively) and diarrhea (no difference among the three groups). Nausea, flatu- 
lence, abdominal pain, constipation, and dry mouth occurred at similar rates among patients taking NEXIUM or omeprazole. Additional 
adverse events that were reported as possibly or probably related to NEXIUM with an incidence < 1% are listed below by body system: 
Body as a Whole: abdomen enlarged, allergic reaction, asthenia, back pain, chest pain, chest pain substernal, facial edema, periph- 
eral edema, hot flushes, fatigue, fever, flu-like disorder, generalized edema, leg edema, malaise, pain, rigors; Cardiovascular: flushing, 
hypertension, tachycardia; Endocrine: goiter; Gastrointestinal: bowel irregularity, constipation aggravated, dyspepsia, dysphagia, 
dysplasia Gl, epigastric pain, eructation, esophageal disorder, frequent stools, gastroenteritis, GI hemorrhage, GI symptoms NOS, 
hiccup, melena, mouth disorder, pharynx disorder, rectal disorder, serum gastrin increased, tongue disorder, tongue edema, ulcerative 
stomatitis, vomiting; Hearing: earache, tinnitus; Hematologic: anemia, anemia hypochromic, cervical lymphoadenopathy, epistaxis, 
leukocytosis, leukopenia, thrombocytopenia; Hepatic: bilirubinemia, hepatic function abnormal, SGOT increased, SGPT increased; 
Metabolic/Nutritional: glycosuria, hyperuricemia, hyponatremia, increased alkaline phosphatase, thirst, vitamin B12 deficiency, 
weight increase, weight decrease; Musculoskeletal: arthralgia, arthritis aggravated, arthropathy, cramps, fibromyalgia syndrome, 
hernia, polymyalgia rheumatica; Nervous System/Psychiatric: anorexia, apathy, appetite increased, confusion, depression aggra- 
vated, dizziness, hypertonia, nervousness, hypoesthesia, impotence, insomnia, migraine, migraine aggravated, paresthesia, sleep 
disorder, somnolence, tremor, vertigo, visual field defect, Reproductive: dysmenorrhea, menstrual disorder, vaginitis; Respiratory: 
asthma aggravated, coughing, dyspnea, larynx edema, pharyngitis, rhinitis, sinusitis; Skin and Appendages: acne, angioedema, 
dermatitis, pruritus, pruritus ani, rash, rash erythematous, rash maculo-papular, skin inflammation, sweating increased, urticaria; 
Special Senses: otitis media, parosmia, taste loss, taste perversion; Urogenital: abnormal urine, albuminuria, cystitis, dysuria, 
fungal infection, hematuria, micturition frequency, moniliasis, genital moniliasis, polyuria; Visual: conjunctivitis, vision abnormal. 
Endoscopic findings that were reported as adverse events include: duodenitis, esophagitis, esophageal stricture, esophageal ulcera- 
tion, esophageal varices, gastric ulcer, gastritis, hernia, benign polyps or nodules, Barrett’s esophagus, and mucosal discoloration. 
Other adverse events not observed with NEXIUM, but occurring with omeprazole can be found in the omeprazole package insert. 
OVERDOSAGE A single oral dose of esomeprazole at 510 mg/kg (about 103 times the human dose on a body surface area basis), 
was lethal to rats. The major signs of acute toxicity were reduced motor activity, changes in respiratory frequency, tremor, ataxia, and 
intermittent clonic convulsions. There have been no reports of overdose with esomeprazole. Reports have been received of overdosage 
with omeprazole in humans. Doses ranged up to 2,400 mg (120 times the usual recommended clinical dose). Manifestations were 
variable, but included confusion, drowsiness, blurred vision, tachycardia, nausea, diaphoresis, flushing, headache, dry mouth, and 
other adverse reactions similar to those seen in normal clinical experience (see omeprazole package insert-ADVERSE REACTIONS). 
No specific antidote for esomeprazole is known, Since esomeprazole is extensively protein bound, it is not expected to be removed by 
dialysis. In the event of overdosage, treatment should be symptomatic and supportive. As with the management of any overdose, the 
possibility of multiple drug ingestion should be considered. For current information on treatment of any drug overdose, a certified 
Regional Poison Control Center should be contacted. Telephone numbers are listed in the Physicians’ Desk Reference (PDR) or local 
telephone book 


Prilosec® (omeprazole) 
20-MG DelayedRete tee Capsules 


BRIEF SUMMARY Before prescribing PRILOSEC, please see full Prescribing Information. INDICATIONS AND USA 
Erosive Esophagitis: PRILOSEC Delayed-Release Capsules are indicated for the short-term treatment (4-8 weeks) in the healing of erosi 
esophagitis, which has been diagnosed by endoscopy. CONTRAINDICATIONS Omeprazole PRILOSEC Delayed-Releas 
Capsules are contraindicated in patients with known hypersensitivity to any component of the formulation. PRECAUTION 
Symptomatic response to therapy with omeprazole does not preclude the presence of gastric malignancy. Atrophic gastritis has bee 
noted occasionally in gastric corpus biopsies from patients treated long-term with omeprazole. Information for Patien' 
PRILOSEC Delayed-Release Capsules should be taken before eating and should not be opened, chewed or crushed, and should be swe 
lowed whole. For patients who have difficulty swallowing capsules, the contents of a PRILOSEC Delayed-Release Capsule can be adde 
to applesauce. One tablespoon of applesauce should be added to an empty bowl and the capsule should be opened. All of the pellets insie 
the capsule should be carefully emptied on the applesauce. The pellets should be mixed with the applesauce and then swallowed immvy 
diately with a glass of cool water to ensure complete swallowing of the pellets. The applesauce used should not be hot and should be sc 
enough to be swallowed without chewing. The pellets should not be chewed or crushed. The pellets/applesauce mixture should not b 
stored for future use. DRUG INTERACTIONS Other Omeprazole can prolong the elimination of diazepam, warfarin and phenytol 
drugs that are metabolized by oxidation in the liver. Although in normal subjects no interaction with theophylline or propranolol was fou 
there have been clinical reports of interaction with other drugs metabolized via the cytochrome P-450 system (eg, cyclosporine, dis 
firam, and benzodiazepines). Patients should be monitored to determine if it is necessary to adjust the dosage of these drugs when ta 
concomitantly with PRILOSEC. Omeprazole inhibits gastric acid secretion, therefore, itis theoretically possible that omeprazole may inte 
fere with absorption of drugs where gastric pH is an important determinant of their bioavailability (eg, ketoconazole, ampicillin este 
digoxin, and iron salts). In clinical trials, antacids were used concomitantly with the administration of PRILOSEC. Carcinogenesi 
Mutagenesis, Impairment of Fertility: In two 24-month carcinogenicity studies in rats, omeprazole at daily doses 
1.7, 3.4, 13.8, 44.0 and 140.8 mg/kg/day (approximately 4 to 352 times the human dose, based on a patient weight of 50 kg and a hurr 
dose of 20 mg) produced gastric ECL cell carcinoids in a dose-related manner in both male and female rats; the incidence of this effe 
was markedly higher in female rats, which had higher blood levels of omeprazole. Gastric carcinoids seldom occur in the untreated rat." 
addition, ECL cell hyperplasia was present in all treated groups of both sexes. In one of these studies, female rats were treated wi 
13.8 mg omeprazole/kg/day (approximately 35 times the human dose) for one year, then followed for an additional year without the d 
No carcinoids were seen in these rats. An increased incidence of treatment-related ECL cell hyperplasia was observed at the end of 0 1 
year (94% treated vs 10% controls). By the second year the difference between treated and control rats was much smaller (46% vs 26° 
but still showed more hyperplasia in the treated group. An unusual primary malignant tumor in the stomach was seen in one rat (2%). 1 
similar tumor was seen in male or female rats treated for two years. For this strain of rat no similar tumor has been noted historically, E 
a finding involving only one tumor is difficult to interpret. A 78-week mouse carcinogenicity study of omeprazole did not show increa! 
tumor occurrence, but the study was not conclusive. Omeprazole was not mutagenic in an in vitro Ames Salmonella typhimurium assi 
an in vitro mouse lymphoma cell assay and an in vivo rat liver DNA damage assay. A mouse micronucleus test at 625 and 6250 times 
human dose gave a borderline result, as did an in vivo bone marrow chromosome aberration test. A second mouse micronucleus stu’ 
at 2000 times the human dose, but with different (suboptimal) sampling times, was negative. In a rat fertility and general reproducti 
performance test, omeprazole in a dose range of 13.8 to 138.0 mg/kg/day (approximately 35 to 345 times the human dose) was not to’ 
or deleterious to the reproductive performance of parental animals. Pregnancy: Category C - Teratology studies conducted in pre 
nant rats at doses up to 138 mg/kg/day (approximately 345 times the human dose) and in pregnant rabbits at doses up to 69 mg/kg/a 
(approximately 172 times the human dose) did not disclose any evidence for a teratogenic potential of omeprazole. In rabbits, omepe} 
zole in a dose range of 6.9 to 69.1 mg/kg/day (approximately 17 to 172 times the human dose) produced dose-related increases 
embryo-lethality, fetal resorptions and pregnancy disruptions. In rats, dose-related embryo/fetal toxicity and postnatal developme! 
toxicity were observed in offspring resulting from parents treated with omeprazole 13.8 to 138.0 mg/kg/day (approximately 35% 
345 times the human dose). There are no adequate or well-controlled studies in pregnant women. Sporadic reports have been receii 
of congenital abnormalities occurring in infants born to women who have received omeprazole during i eh Omeprazole should 
used during pregnancy only if the potential benefit justifies the potential risk to the fetus. Nursing Mothers: It is not known whet! 
omeprazole is excreted in human milk. In rats, omeprazole administration during late gestation and lactation at doses of 13.84 
138 mg/kg/day (35 to 345 times the human dose) resulted in decreased weight gain in pups. Because many drugs are excreted in hum 
milk, because of the potential for serious adverse reactions in nursing infants from omeprazole, and because of the potential for tum 
genicity shown for omeprazole in rat carcinogenicity studies, a decision should be made whether to discontinue nursing or to disconti 
the drug, taking into account the importance of the drug to the mother. Pediatric Use: Safety and effectiveness in pediatric patie! 
have not been established. Geriatric Use: No overall differences in safety and efficacy were observed between the elderly « 
younger individuals, and other reported clinical experience has not identified differences in responses between the elderly and young 
patients, but greater sensitivity of some older individuals cannot be ruled out. ADVERSE REACTIONS In the U.S. clinical trial pow 
lation of 465 patients (including duodenal ulcer, Zollinger-Ellison syndrome and resistant ulcer patients), the following adverse expi 
ences were reported to occur in 1% or more of patients on therapy with PRILOSEC. Numbers in parentheses indicate percentages of 
adverse experiences considered by investigators as possibly, probably or definitely related to the drug: 
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Omeprazole (n=465) Placebo (n=64) Ranitidine (n=195) 

Headache 6.9 (2.4) 63 71 (2.6) 
Diarrhea 3.0 (1.9) 3.1 (1.6) 2.1 (0.5) 
Abdominal Pain 2.4 (0.4) 31 24 

Nausea 2.2 (0.9) 34 4.1 (0.5) 
URI 19 1.6 26 
Dizziness 1.5 (0.6) 0.0 2.6 (1.0) 
Vomiting 1.5 (0.4) 47 1.5 (0.5) q | 
Rash 1.5 (1.1) 0.0 0.0 
Constipation 1.1 (0.9) 0.0 0.0 

Cough 14 0.0 15 

Asthenia 1.1 (0.2) 1.6 (1.6) 1.5 (1.0) 
Back Pain 11 0.0 0.5 


The following adverse reactions which occurred in 1% or more of omeprazole-treated patients have been reported in international dows 
blind, and open-label, clinical trials in which 2,631 patients and subjects received omeprazole and 120 patients took a placebo. A cami 
relationship was not assessed. The percentages are given omeprazole then placebo, respectively. Body as a Whole, site unspecite 
Abdominal Pain 5.2% and 3.3%; Asthenia 1.3% and 0.8%. Digestive System: Constipation 1.5 and 0.8; Diarrhea 3.7 and 2.5; Flatuler 
2.7 and 5.8; Nausea 4.0 and 6.7; Vomiting 3.2 and 10.0; Acid regurgitation 1.9 and 3.3: Nervous System/Psychiatric: Headache 2.9 * 
2.5. Additional adverse experiences occurring in < 1% of patients or subjects in domestic and/or international trials, or occurring sv 
the drug was marketed, are shown below within each body system. In many instances, the relationship to PRILOSEC was unclear. Bt 
As a Whole: Allergic reactions, including, rarely, anaphylaxis (see also Skin below), fever, pain, fatigue, malaise, abdominal swel 
Cardiovascular: Chest pain or angina, tachycardia, bradycardia, palpitation, elevated blood pressure, peripheral edema. Gastrointest) 
Pancreatitis (some fatal), anorexia, irritable colon, flatulence, fecal discoloration, esophageal candidiasis, mucosal atrophy of the tons 
dry mouth. During treatment with omeprazole, gastric fundic gland polyps have been noted rarely. These polyps are benign and appen 
be reversible when treatment is discontinued. Gastroduodenal carcinoids have been reported in patients with ZE syndrome on long-1y 
treatment with PRILOSEC. This finding is believed to be a manifestation of the underlying condition, which is known to be associated ent 
such tumors. Hepatic: Mild and, rarely, marked elevations of liver function tests [ALT (SGPT), AST (SGOT), y-glutamyl transpeptic®: 
alkaline phosphatase, and bilirubin (jaundice)}. In rare instances, overt liver disease has occurred, including hepatocellular, cholestatin beth 
mixed hepatitis, liver necrosis (some fatal), hepatic failure (some fatal), and hepatic encephalopathy. Metabolic/Nutritional: Hyponatres § ° 
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hypoglycemia, weight gain. Musculoskeletal: Muscle cramps, myalgia, muscle weakness, joint pain, leg pain. Nervous Sysi May i 
Psychiatric: Psychic disturbances including depression, aggression, hallucinations, confusion, insomnia, nervousness, tremors, api’ 
somnolence, anxiety, dream abnormalities; vertigo; paresthesia; hemifacial dysesthesia. Respiratory: Epistaxis, pharyngeal pain. ¢ | Aders 
Rash and, rarely, cases of severe generalized skin reactions including toxic epidermal necrolysis (TEN; some fatal), Stevens-Johi”, : 
syndrome, and erythema multiforme (some severe); purpura and/or petechiae (some with rechallenge); skin inflammation, urtic iy tl t0 
angioedema, pruritus, alopecia, dry skin, hyperhidrosis. Special Senses: Tinnitus, taste perversion. Urogenital: Interstitial nephritis (§ | 
with positive rechallenge), urinary tract infection, microscopic pyuria, urinary frequency, elevated serum creatinine, proteinuria, hi linden 
turia, glycosuria, testicular pain, gynecomastia. Hematologic: Rare instances of pancytopenia, agranulocytosis (some fatal), thromt 
topenia, neutropenia, anemia, leucocytosis, and hemolytic anemia have been reported. OVERDOSAGE Reports have been rect 1 Wo 
of overdosage with omeprazole in humans. Doses ranged up to 2400 mg (120 times the usual recommended clinical di” 
Manifestations were variable, but included confusion, drowsiness, blurred vision, tachycardia, nausea, vomiting, diaphoresis, flus Tind 
headache, dry mouth, and other adverse reactions similar to those seen in normal clinical experience. (See ADVERSE REACTIC 
Symptoms were transient, and no serious clinical outcome has been reported when PRILOSEC was taken alone. No specific antido! ¥en t 
omeprazole overdosage is known. Omeprazole is extensively protein bound and is, therefore, not readily dialyzable. In the event of | 
dosage, treatment should be symptomatic and supportive. 
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NOTE: This summary provides important information about NEXIUM and PRILOSEC. If you would like more information, ask your doctor or pharmacist to let you read the professional labeling and then discuss it with them. t 





TRAVEL 


Cyclists take to the 
read near Napa 
Valley’s Silverado 
Trail, where the 
vineyards put ona 
brilliant fall show. 
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Double your pleasure 
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ake in Northern California’s fall colors on a bicycle built for two 


=3y Ann Marie Brown 
Wf crisp autumn afternoons in- 
spire you to dust off your old 
ten-speed, why not try a tandem 
ide? These bikes allow cyclists of dif- 
erent strengths and abilities to ride 
sogether without one of them always 
struggling to keep up. Because two 
fiders share one set of wheels, wind 
4nd rolling resistance are cut in half. 
Vandems go farther and faster with 
less work, so the miles fly by. 

_ Tandem excursions don’t have to 
reak the bank, eithér. You can rent 
pne for little more than the price 
fa movie, then cruise with your co- 


pilot through some of Northern Cal- 
ifornia’s best scenery. Tandem bikes 
are available for rent on the mostly 
paved 15-mile Monterey Recre- 
ational Trail, which skirts the beauti- 
ful peninsula coastline and travels 
past Cannery Row and the Monterey 
Bay Aquarium. In San Francisco, 
rent a tandem on Fisherman’s Wharf 
and ride across the Golden Gate 
Bridge for an 8-mile spin to Sausal- 
ito, or take a ferry to Angel Island 
and pedal its perimeter on a 5-mile 
gently rolling loop. For a longer 
getaway, spend a weekend in the 





VVhere to rent 
tandems 


Helmets, bike locks, and maps of sug- 
gested rides are provided with all rentals. 
Expect to pay $8 to $20 per hour or $35 
to $66 per day. 

MONTEREY. Adventures by the 
Sea: 299 Cannery Row; (831) 372-1807 
or www.adventuresbythesea.com 

SAN FRANCISCO. Blazing Saddles: 
Pier 41 on Fisherman’s Whart; (415) 202- 
8888 or www.blazingsaddlessanfrancisco. 
com 

CALISTOGA. Getaway Adventures: 
1117 Lincoln Ave.; (707) 942-0332, (800) 
859-2458, or www.getawayadventures. 
com/rentals 

SONOMA. Sonoma Valley Cyclery: 
20093 Broadway; (707) 935-3377 or 
www.sonomavalleycyclery.com 


wine country and combine the joy 
of a tandem ride with wine tasting 
in Calistoga or visits to Sonoma’s 
vineyards. 


Getting two to ride as one 
Rental tandems are basic models de- 
signed to be ridden by beginners. 
Still, understanding a few points will 
make your first cruise smoother. 

° Tandem cycling is not a democracy. 
The back rider, or “stoker,” has no 
control over braking, steering, or 
shifting gears. The front rider, or “cap- 
tain,” calls the shots, and the stoker 
must put his or her faith in the cap- 
tain’s decisions. 

° Starting off is often the toughest 
part of tandem riding. In order to 
synchronize getting all four feet 
simultaneously off the ground and 
onio the pedals, the captain should 
use a verbal cue, such as “Three, two, 
one, go.” 

* Communication is key. The captain 
must inform the stoker when he or 
she is braking, turning, or stopping, 
and the stoker must be ready to react 
to these cues. 
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he butterfly world has known 
for centuries that Santa Cruz is 
a great place to spend the win- 
ter. Every year about this time, thou- 
sands of monarch butterflies flit up 
from Mexico to the beachside euca- 
lyptus groves in Santa Cruz. 

What draws them has been called a 
scientific mystery—but we think it 
might be some of the same factors that 
make the town such a nice spot for 
wintering humans. With summer 
crowds gone, it’s prime time for beach 
strolling. Plus, Santa Cruz’s down- 
town is packed with great restaurants 
and shops. 

So take a nod from the insects 
and head to Santa Cruz, 70 miles 
Watch the 
waves, sip some wine, and welcome 


south of San Francisco. 


the town’s annual winged visitors. 


Pacific Avenue is a 
great 
You'll likely find a number of street 


place for people-watching. 


performers along its length. To get 
oriented and learn more about the 
area, stop at the Downtown Informa- 
tion Center (1126 Pacific 
831/459-9486). 


Ave.; 
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3-DAY WEEKEND 


Giant Dipper 
at Beach 
Boardwalk; 
Harold 
Moodie’s 
Untitled Clevis 
#2 (right) on 
Pacific Ave. 


Santa Cruz offers a world 


of coffee shops. Our favorites: 
Santa Cruz Coffee Roasting Com- 
pany (1330 Pacific; 831/459-0100) 
and Lu Lu Carpenter’s (1545 
Pacific; 831/429-9804). Or snag a 
rum-soaked marzipan treat at Hoff- 
man’s Bakery Café (1102 Pacific; 
eee ek 

Catch the zeitg . Get into the 
Cali cael aad at cee surf 
shops Pacific Wave (1502 Pacific; 
831/458-9283) and O'Neill Surf Shop 
Downtown (110 Cooper St.; 831/ 
469-4377). 
>ruz and shop. Handmade glass cre- 
ations at Annieglass (110 Cooper; 
831/427-4260) make showy party plat- 
ters or pretty wedding gifts. Shop for 
organic cottons and hemp products at 
Eco Goods (1130 Pacific; 831/429- 
5758). Bugaboo Mountain Sports has 
travel clothing, maps, and adventure 


| 
gear (1521 Pacific; 831/ 
429-6300). | 
Local lore. The Museum) 
of Art & History (11-5) 
Tue-Sun, 
705 Front St.; 831/429-1964 


presents the area’s past, | 
with exhibits on Ohlone: 
Indian life and the tena- 
cious bootlegging industry, 
plus contemporary art. 
Next door, 
Store has creative gifts. 
Sopas and 
tostadas are stars at El Palo- 
mar (1336 Pacific; 831/ 
425-7575), a Mexican restau-| 
rant where you can 
catch live music( 
on Wednesdays andi 
Fridays. For somes 
quality jazz in a 
intimate club, headi 


El dinner. 





over to downtown’s' 
Kuumbwa Jazz Cen-) 
ter (320 Cedar St.;. 
831/427-2227). 


Sleepy-eyed faces. Bagels, breaks 
fast wraps, and a collegiate laissez-fair 
can be found at Caffe Pergolesi (41 
Cedar; 831/426-1775). Once you're 
awake, pack a picnic lunch from New 
Leaf Community Market (1134 Pacificg 
831/425-1793) or Zoccoli’s Deli 1534 
Pacific; 831/423-1711). 

Get your feet wet. South of dow 
town, walk off breakfast at Cowel 
Beach. Hardy souls can try surfing) 
with Club Ed International Sur) 


11-7 Thu; $4;8 


or www.santacruzmah.org) } 


the Museum), 
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School (call ahead: 831/464-0177). 


Sublime 
West Cliff Drive offers gorgeouy 
ocean views and glimpses of surfers} 
dolphins, and sea lions. Walk, drive| 
jog, or pedal—you can rent bicycle 
for $8 per hour or $25 per day fron 
Electric Sierra Cycles (302 Pacific| 
831/425-1593) or Dave’s Recyclee| 
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scenery. The path along 
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Somewhere under the rainbow, Santa Cruz surfers search for the perfect wave. 


ee oo Pacific; 831/423-8923). 

Surf stops. Along the way, stop at 
the hunky 
bronze surfer statue at Lighthouse 


two cage i monuments: 


Point, and the remodeled lighthouse 
that’s now the Surfing Museum 
(12-4 Thu-Mon; $1.50 donation; 
Lighthouse Point, W. Cliff Dr; 
fe ee 

Flutter, flutter. Stop at Natural 
Sacre State Beach (2531 W. Cliff, 
831/423-4609) to see the monarch 
butterflies. The eucalyptus grove is 
the best place to observe the 100,000 
or so insects. Find a nice spot to sit 
and Saiey that picnic lunch. 

Ocean’s deep, up close. Check out 
an 87- 7 foot Blue aie seas deco- 
rator crabs, eels, and sea stars at the 
Seymour Marine Discovery Center, 
part of Long Marine Laboratory 
(closed Mon; $5; 100 Shaffer Rd. at 
Delaware Ave.; 831/459-3800). 

For a real Santa Cruz 
scene—and views of the campus— 
head to the Farm (831/459-4140), Uni- 
versity of California at Santa Cruz’s 
Center for Agroecology & Sustainable 
Food Systems. The 25-acre farm has an 
apple orchard with more than 24 vari- 
eties. Pick up a campus map and park- 
ing permit ($5 Mon-Fri; free Sat-Sun) 
at the historic Cook House, near the 
main entrance at Bay and High 
Streets. Park in the physical plant lot; 
it’s a 10-minute walk to the Farm. 
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Breakfast is a cheery affair at the Cliff Crest Bed & Breakfast Inn. 








Plants galore. If you’re grooving on 
greenery, visit the UCSC Arboretum 
(9-5 daily; $3 donation; off Empire 
Grade, '2 mile west of the main cam- 
pus entrance at Bay and High; 
831/427-2998), 
pretty hummingbird loop trail. 


Wine tasting and a tasty meal. You 


which also has a 


can try wines from Santa Cruz and 
around the world at colorful Soif 
Wine Bar & Merchant (closed Mon; 
105 Walnut Ave.; 831/423-2020), 
which opened in August. Or taste a lit- 
tle vino at the deli and wine shop 
Gabriella (11-4 daily; 1016 Cedar; 
831/457-1217). Afterward, savor pasta 
at Gabriella Cafe (910 Cedar; 831/457- 
1677), down the street from the wine 
shop. Or head to Oswald (closed 
Mon, 1547 Pacific; 831/423-7427) for 
roast duck or Poe chops. 

Cinema Cruz. Now that the 1936 art 
deco Del Mar has reopened, you have 
many film choices nearby: try the Del 
Mar Theatre (1124 Pacific; 831/469- 
3220) or the artsy Nickelodeon (210 
Lincoln St.; 831/426-7500). 


City’s best breakfast. The wait 
is worth it at the Walnut Avenue Cafe 
(106 Walnut; 831/457-2804), serving 
omelets, pancakes, and the like. 


id-fashioned fun. At the Santa Cruz 








Santa Cruz lodging 


Babbling Brook Inn. Thirteen 


































rooms by a 1-acre garden near down- 
town. From $130. 1025 Laurel St.; 
(800) 866-1131, (831) 427-2437, or 
www. babblingbrookinn.com 

Cliff Crest Bed & Breakfast H 
inn. Lovely renovated Victorian with 
five rooms above the boardwalk. From J 
$175. 407 Cliff St.; (831) 427-2609 or 
www. cliffcrestinn.com 


| 
Beach Boardwalk (12-5 Sat-Sun; 
along the waterfront east of Santa 
Cruz Wharf; 831/426-7433), you ca 
ride two historic monuments—thet 
1924 Giant Dipper roller coaster and 
the 1911 Looff Carousel—or try your 
hand at Atomic Bowling. 

Seagulls and fishermen. Lined wit 
restaurants, the Santa Cruz Wharf} 
built in 1914, is a pretty place for aj 
stroll. A short drive away, Seabright 
Beach is another good spot for proms 
enading. Head toward the rock jetty 
to see the city’s newest beacon, the 
42-foot-tall Walton Lighthouse. 
Nestle in. Across the harbor, grak 
lunch at the Crow’s Nest (2218 E. Cliff 
Dr.; 831/476-4560). Here you car} 
munch on crab sandwiches and get <j 
view of the ocean from the deck. You} 
might even spot a few monarch but | 
terflies trickling in for the winter. 


Hyundai Advantage™ 
AMERICA’S 
BEST 
WARRANTY" 
i0 Year/100,000 Mile 
Powertrain Protection, 
) 5 Year/60,000 Mile 
Bumper-to-Bumper, 
5 Year/ Unlimited 
™Miles'24-hour * 
} Roadside Assistance 


















The 2002 Santa Fe has arrived. 
WARNING: You’re not the only one 
reading this ad. 
» The stylish, fun-to-drive Hyundai Santa Fe” GLS. 
Hurry, before another one gets away. Fs 


° 2.7 liter, DOHC, V6 ® Available full-time 4-wheel drive 





* 4-speed Mes Maley SHIFTRONIC™ * A/C 
* Cruise control ° RON os oT es locks, heated mirrors 
MLO ase) Ae * Roof rack side rails 
* America’s Best yee ie AULA Teh Une 
ERY LOS Ce eR eco ROL 


* Santa Fe GLS, $19,599? 








ad) 


dealer for LIMITED WARRANTY details. ' 2002 MSRP for GLS 2WD (GLS 4WD $21,099) excl. freight, taxes, title, license and options. Dealer price may yary. 
at 
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© Steps to tree country home 


1. Choose 3 a ee $4.95 with membership. Send no money now. We'll bill you 
# 95, plus shipping and handling, when membership is confirmed. 

2. Browse through your free issue of the Country Homes & Gardens® catalog, which you'll 
ireceive about every 3 weeks (17 times a year). You'll find more than 200 terrific selections on 
subject from decorating and gardening to collecting and crafting. Club editions are full-length, 
ver or softcover editions, sometimes altered in size. Each issue will feature an Editor's 
Choice, a book of exceptional quality selected especially for Club members. 

3. Order only the books you like. If you want the Editor's Choice, do nothing. It will be shipped to 
you automatically. If you want a different selection, or nothing at all, simply mark your choice on the Reply 
Card and return it by the date requested or log onto our website. Take your time looking at the selections. 
will avays have at least 10 days to decide. If your catalog arrives late and you receive an unwanted 
election without having had 10 days to decide, simply return the book at our expense and owe nothing. 
4, Save with every book you buy. All you agree to buy is 2 books at low Club prices over 
the year. Plus, you earn valuable Bonus Points toward FREE books with every purchase you make. 
(A shipping and handling charge, and sales tax where applicable, is added to all shipments.) Your 
membership may be canceled, by you or by the Club, once you have purchased your 2 additional 
books at the regular Club prices. Each of our volumes is priced up to 25% off its publisher's 
edition price, and up to 50% off with special sales in every catalog. 

5, Be assured that you've taken no risk. Your satisfaction is 100% guaranteed. If you're 
not completely satisfied with your introductory books, simply return them at our expense. Your 
jm embership will be canceled and you'll owe nothing. 

‘6. Take the special Bonus Option: As a new member, you may select a 4th book now at 50% 
off the publisher's edition price. 
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Take any 3 books for $4.95 
from Country Homes & 
Gardens? Book Club ttenversnio 


www.joincountryhomesandgardens.com 
AOL Keyword: Country Homes and Gardens 
YES! Rush me my FREE Tote and the 3 books I have chosen and enroll me as a member of 
Country Homes & Gardens® Book Club, billing me $4.95, plus shipping and handling. 1 
understand the Membership Plan and agree to buy just 2 more selections at Club prices 
during the next 12 months. 


Indicate your 3 book choices below: 2X1 


Sree cals. Ree = eee 


Bonus Option: Take a 4th book now for 50% off the publisher's edition price, 


plus shipping and handling, You still agree to buy 2 more books in the next year. 





CT458-11-0 











Name Do you have a telephone? 
(J Yes 
Address Apt. LINo 
Have you purchased anything 
City. through direct mail in the past? | 
Yes CINo | 
State How do you pay for your mai! 





©2002 Country Homes & Gardens* Book Club, All orders are sitject 0 approval, Country Homes grey purchases? 
& Gardens” Book Club is a registered trademark of Meredith Corporation. Used under sublicense. | 


{} Gash (J Credit Card | 
Country Homes & Gardens® Book Cluly (Vcheck [4 Money Order HM HI 
P.O. Box 6400, Indianapolis IN 46206-6400 #030 

















| TRAVEL + VALUE VACATION 
| 


i] Finding 
|; paradise in 
| Waikiki 


The secret to having fun and 











saving money along Hawaii's 
|| most famous beach: go local 


By Alex Salkever 
Photographs by David Zaitz 








‘kout Pacific view. 


arefree in Waikiki sounds nice, but isn’t Honolulu one of the most® 


$330 


expensive vacation spots in the country? Hardly. While you car) 





IN. POCKET drop $400 for one night in a luxury beachfront resort, my wife: 
| a oresay Lisa, and I managed to be positively parsimonious on a three-day spree ir! 
| Kapiolani rote Waikiki. In fact, $327 took us the whole way. The key? Search the Web for) 
| -$160 hotel specials and ask for discounts; enjoy lots of outdoor activities; anc 
| v eat where the locals eat. The big sacrifice? Being without a car is a downer’ 
1 $170 in a town with mediocre public transport. Still, we had a ball on budge? 


and headed home tanned and relaxed. 


Sun, stroll, and 
swim at Queen’s 


Day One: Kapiolani Park and Waikiki’s main street 









SEES We stayed at the Queen Kapiolani Hotel. The appeal of this somewhai 

Wi ie divey abode on the eastern border of Waikiki is its location: across from) 
He Watch reefs at E lush green Kapiolani Park and only a block from the beach. Our room wai 
eae tired but clean and had an incredible view of the surf. And we got a sreas 

-$14 deal; two nights plus tax came to $160. 





A nicer (and a bit pricier) alternative is the Park Shore Hotel Waikiki: 
next door. There are plenty of other budget hotels in Waikiki (price®| 
bottom out in the $60-$70 range), but the appeal of locations varies. 

After checking in, we made the quick walk to Queen’s Surf Beach, thi) 
eastern extension of Waikiki Beach. Refreshed by the blue rollers, we too) 
a five-minute stroll east down Kalakaua Avenue to the Waikiki Aquariun) 
($7 each), which arguably has the world’s best live coral exhibits, wit) 
stunning reef environments. | 

Heading west across Kapiolani Park, we happened on the free Frida’ 
Bandstand Concert at the park’s new copper-roofed stage. Local singe’ 


| 
i 


v 
$156 


REMAINING 


Catch local 
music talent in § 
Kapiolani Park: 


FREE 


Kick back on the 


a 
| 
| Sheraton Moana § 
Hi veranda: 
FREE 





Keahi Conjugacion was crooning oldies like “Little Grass Shack.” | 

Kalakaua Avenue is Waikiki’s main drag, and something is always goin’ 
on there. Ambling down the sidewalk looking for a place to eat, my wife wa 
drawn to the sounds of a young Tongan choir belting out nightingale-swee 
gospel tunes in perfect harmony. Midway down Kalakaua we pulled up | 


Window-shop 
Kalakaua Ave.: | 


FREE 


Somen and udon§ 
at Yabusoba: 


-$27 
v 
$129 


REMAINING 


couple of rocking chairs on the peaceful veranda of the Sheraton Moan) 
Surfrider. The oldest hotel in Waikiki, this alabaster-pillared gem has th} 
mellowest interior courtyard in the islands, complete with a spreadin 

Banyan tree and moonlit hula dancers. 1 





(Continued on page 5( : 
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DISCOVER THE MAGIC OF CRYSTAL - 





























Scottsdale, AZ : Glendale, CA 
Hollywood, CA - San Francisco, CA 
Santa Clara, CA - Broomireld CO 

Honolulu, Hl - Las Vegas, NV 

Portland, OR: -sibiaiias = xX 
Plano, [TX - Bellevue, WA 
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DAY TWO 


Pastries and 
coffee at 
Starbucks: 


-$7 
v 
$122 


REMAINING 


Stroll grounds 
of lolani Palace, 
including 
bus fare: 


-$6 
v 
$116 


REMAINING 


Explore 
Chinatown for 
lei stalls, 
markets, and 
litchis: 


-$3 
v 
$113 
REMAINING 
Dim sum lunch 
at Legend 


Seafood 
Restaurant: 


-$29 
Vv 
$84 


REMAINING 


MINOT/HERSHMAN STUDIO 


Snorkel at 
Sans Souci 
Beach: 


FREE 


Stroll on 
Queen’s Surf 
Beach, 
followed by 
outdoor movie: 


FREE 


Dinner from 
Moani’s 
Country Kitchen, ‘ 
snacks from | 
Nutty Hawaiian: ° 


-$16 
v 
$68 


REMAINING 


50 SUNSET 







f 
comfy in the way of a classic Japanese noodle house. We ordered chilled’ 
somen noodles with crispy tempura and hot udon in pleasantly salty fish’ 


broth ($27.44); both were excellent. 





Hungry, we staggered into the spare confines of Yabusoba, austere but 











Day Two: Royalty, Chinatown, and movies on the beach! 
Lisa and I had breakfast at the beachfront Starbucks on the corner o}| 
Kapahulu and Kalakaua Avenues. Lisa sipped a large green tea and nibblec| 
on a pineapple-bran muffin. I savored fresh papaya chunks purchased nexi/ 
door at one of the ubiquitous ABC Stores (total breakfast: $6.76). 
Next: sightseeing. The #2 bus ($1.50 per person each way) took us! 
through the historic center of Honolulu and dropped us at Iolani Palace: 
You can reserve an excellent guided tour ($20) or simply stroll the! 
grounds surrounding the ornate building where Queen Liliuokalani los»| 
her kingdom in 1893. | 

“Bt Fa ehee After wandering through the 

eh. SMP coral stone Kawaiahao Churcl| 






















: Homolglat (ne nearby, we walked west through! 
= &§  , the Bishop Street business distric: 















lolani  S 




















Palace "93> to Chinatown, a warren of two) 
Se waikiZ; story brick and stone storefronts) 
iN some dating back to the 19th cen 

Va tury. Honolulu’s seedy stepchild 

ro eurtider rai Ave. Only two decades ago, Chinatown ii; 
wae f piamen4 changing as galleries and upscali 
>, Waikiki hoo Comer. restaurants open amidst the herbai 


Sans Souci Beach\ KV 


Se _Kaplaiark | Cae shops, pho houses, and open-aii 
‘. markets. On Maunakea Street 
the flowery fragrance of the led 
stands—the best bargains in town, with simple plumaria leis startin;) 
at a few bucks—wafted into the air. We admired but did not buy 
But at the Maunakea Marketplace, we surveyed the Hawaiian seafoor 
and Asian produce and couldn’t resist a half-pound bag ($3) of fat, luss 
cious litchis. 
Legend Seafood Restaurant, a dim sum palace, is always packed ai) 
lunch. We ordered from steaming carts of fried turnip cakes and boilec| 
shrimp and scallion dumplings. I maxed out after the egg cream bun) 
($28.65 total), a victim of Polynesian paralysis. 

After a stop at our hotel, we needed sand time. A 15-minute walk eas: 
past the aquarium led to Sans Souci Beach. Lisa penned postcard) 
under a palm while I snorkeled calm waters where angelfish lazec 
Polynesian paralysis finally won. I took a nap. 

After a shower we headed back to Queen’s Surf Beach. We took a dus‘, 
stroll and readied ourselves for Sunset on the Beach, a weekly prograr j 
of free, big-screen, oceanfront flicks (movies begin at 7:30). Lisa held ov 
patch of sand for Indiana Jones and the Temple of Doom while I lined u 
for hearty “plate lunch” dinners from Moani’s Country Kitchen, one ¢ 
the vendors that feeds the movie crowd. The teriyaki chicken plate wit 
macaroni salad was greasy, but the haupia (coconut pudding) wz 
divine ($13, including drinks). I also bought freshly roasted honey- an 
cinnamon-coated macadamia nuts from the Nutty Hawaiian ($3 for 
small cone). Cinema paradiso, Hawaiian-style. 


























(Continued on page 5. | 





| Extraordinary Places. Extraordinary People. 


You’ ll find them at the retirement communities 
of the Episcopal Homes Foundation. 





Whichever location you prefer, the fully accredited Episcopal 
Homes Foundation communities share qualities that make 


them among Northern California's most desirable retirement 





communities. Each is known for its welcoming group of friends 
who enjoy a wide range of activities. Each creates a friendly 
environment for active, independent people. And each offers 


the peace of mind and security only Life Care can provide. 


Canterbury Woods. Set in Pacific Grove on the Monterey 


peninsula, with its scenic beauty. Please call Carol Raj at 
(831) 657-4193 License #270708224, COA #89 


St. Paul's Towers. Overlooking scenic Lake Merritt and 
centrally located near BART and the Paramount Theater. 
Please call Karon Sullivan at (510) 891-8542 

License #011400627, COA #92 








Los Gatos Meadows. The Santa Cruz mountains provide 











a dramatic backdrop for this charming community, close to 
historic Los Gatos. Please call Maria Scoles at (408) 354-0292 
License #430700382, COA #108 





























Spring Lake Village. 26 lovely acres of casual country living 
in Santa Rosa's Valley of the Moon, close to Spring Lake 
Park. Please call Georgia Griffin at (707) 538-8400 

License #490107656, COA #142 





San Francisco Towers. The City life at its best — close to 
San Francisco's museums, theaters, restaurants and shopping. 
Please call Sally Winton at (415) 447-5527 

License #380540292, COA #177 











LIFE CARE - “Security and the Full Life” ® 


s Independent living, with the assurance of lifetime medical 
care (including skilled nursing and assisted living on site) 


* Three meals a day in a gracious dining environment 
* Weekly housekeeping and flat linen services 
* Utilities and maintenance services 


* Fitness, wellness and social programs 


| pages CO: P Beh 


‘| a aie eects e vl fl HOMES FOUNDATION 


nities ar lenc 
Care retirement communitie aes ts hye eaalthere ome F. »undatio 





ST-2 www.ehf.org 
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DAY THREE 


Morning tennis 
at Diamond 
Head: 


FREE 


Waffles at the 
Pineapple Room 
by Alan Wong, | 
including 
bus fare: 


$31 


REMAINING 


Outrigger canoe 
ride off Waikiki: 


-$5 
Vv 
cae 


Bus to Hawaii 
Antique Center 
on Kapahulu 
Ave.: 


-$3 
v 
$23 


REMAINING 


Laulau and 
lomi salmon at 
Ono Hawaiian 

Foods: 


-$14 
Vv 
$Q 


REMAINING 


Cooling cones 
at Waiola 
Shave Ice: 


-$4 
v 
SD 


REMAINING 


Banana-shaped 
harmonica from 
ABC Store: 


-$2 
v 
33 


REMAINING 


TOTAL SPENT 


$327 


E. SPENCER TOY 


52 SUNSET 








Day Three: Back in the water and antiques shopping 

At 8 A.M., Lisa and I hit the Diamond Head Tennis Center in Kapiolani 
Park for a set or two in the shadow of the inactive volcano. The public 
courts (free) are excellent, and the views are stellar. 

Famished, we took the Ala Moana Shuttle Bus ($1.50 per person 
each way) to the Ala Moana Center, a huge mall where Hawaiian chef 
extraordinaire Alan Wong serves a mean breakfast at the Pineapple Room. 
I ordered Hawaiian-style eggs Benedict: poached eggs on savory kalua pig 
and taro hash. Lisa opted for the Belgian waffles with Macadamia nut 
sabayon. With a black Keemun tea and a strawberry-banana smoothie, the 
feast came to $30.50. 

I couldn’t resist one last swim in the Pacific and an outrigger canoe ride 
off Kuhio Beach, three waves for $5 per person. After checking out 
of our room we decided to go antiquing, boarding the #14 bus ($1.50 
each, one way) on Kapahulu for the 10-minute ride north. At the Hawaii 
Antique Center we admired classic rattan. T. Fujii Japanese Antiques is 
like an interactive museum of Japanese antiquities, with centuries-old 
scrolls, woodblock prints, and pottery. 

We took our time on the long, hot walk back, stopping to grab a late | 
lunch at Ono Hawaiian Foods, where we noshed on traditional Jaulau 4 
(pork, butterfish, and taro wrapped in ti leaves and steamed) and Jomi | 
salmon ($14). For dessert, Lisa steered us to Waiola Shave Ice, where we ° 
slurped down our frigid coconut and /ilikoi (passion fruit) cones ($3.50 || 
for two large cones). With a few dollars left in my pocket, I picked up , 
something to help us remember our long weekend—a banana-shaped har- - 
monica from an ABC Store ($1.55). Ah, sweet paradise. 


' 
| 
1] | 


Going local in Waikiki 
For a travel plannez, contact the Oahu Visitors Bureau: (877) 525-6248 i} 
or www.visit-oahu.com. Or visit www.co.honolulu.hi.us/moca/calendar for y 
information on free special events. Check www.thebus.org or call (8087 | 
848-5555 for routes and information on TheBus. @ 





ATTRACTIONS Sunset on the Beach. Ono Hawaiian Foods. i 

@ Diamond Head Tennis Movies most Saturdays and Closed Sun. 726 Kapahulu; | i) 
Center. No reservations. 3908 Sundays at 7:30. On the (808) 737-2275. { 
Paki Ave.; (808) 971-7150. sand near the intersection The Pineapple Room by 

® Hawaii Antique Center. of Kapahulu and Kalakaua Alan Wong. 7450 Ala Moana 

Closed Sun-Mon. 932 Ka- Avenues; (808) 523-2489 Blvd.; (808) 945-6573. 

pahulu Ave.; (808) 734-6222, (call ahead for a movie  Waiola Shave Ice. Closed 

@ lolani Palace. Tour reser- ae, Mon. 525 Kapahulu; (808) 

vations essential. Closed WT. Fujii Japanese 735-8886. 


Sun-Mon. Corner of King and Antiques. In Kilohana @ Yabusoba. 255 Beach 
Richards Streets; Square, 1016-B Kapahulu; Walk Ave.; (808) 926-5303. 








(808) 522-0832 or www. 
iolanipalace.org 

@ Kapiolani Park Band- 
stand. Free programs every 
Friday at 5:30. In Kapiolani 
Park, near the intersection 
of Kalakaua and Monsarrat 
Avenues; (808) 843-8002. 
@ Maunakea Marketplace. 
1120 Maunakea St.; (808) 
524-3509. 





(808) 732-7860 (call for an 
appointment). 

B Waikiki Aquarium. 2777 
Kalakaua; (808) 923-9741 or 
www.waquarium.org 


DINING 

@ Legend Seafood Restau- 
rant. Chinese Cultural Plaza, 
100 N. Beretania St.; (808) 
532-1868. 


LODGING 

@ Queen Kapiolani Hotel. 
Rooms from $125 (standard 
rate). 150 Kapahulu; (800) 
367-2317, (808) 922-1941, or 
www. queenkapiolani.com 

@ Park Shore Hotel Waikiki. 
Rooms from $99. 2586 
Kalakaua; (800) 367-2377 or 
www. parkshorewaikiki.com 
























Inside a 90-foot| 
cone designed to} 
resemble a wood | 

burner from a} 
Northwest sawmill, | 
glass artists forge | 
their creations. 
Onlookers (right) } 
are welcome to} 
watch from the} 
amphitheater and! 
a balcony above. 
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With a stunning new glass museum, 


Seattle’s sister city launches into the future 


By Steven R. Lorton e Photographs by John Granen 


s you walk through the doors 

of Tacoma’s new Museum of 

Glass, you hear a roar. It’s 
coming from the Hot Shop housed in 
the 90-foot, stainless-steel-sheathed 
cone that rises above the museum. A 
row of furnaces burning 2,400° sits at 
the bottom of an amphitheater—and 
you, along with 139 other guests, can 
enjoy the show. 

Through the open doors of the 
furnaces you see a volcanic glow. Two 
assistants take molten glass from a 
furnace; a gaffer, the creative force on 
the team, begins to spin it into shape. 
Beads of sweat roll off the foreheads 
of the glass workers. You can see it all 
in detail, thanks to live close-ups of 
the process projected on a large 
screen Overhead. 


54 SUNSET 


If you’ve ever doubted the maxim) 
that creativity is 10 percent inspira: 
tion and 90 percent perspiration) 
here is proof. And if you’ve ever 
doubted that cities, like people, car 
reinvent themselves, you’re in for < 
surprise. The huge cone in whict! 
you're standing is a creative take or’ 
the wood burners of old Northwes: 
sawmills: it symbolizes Tacoma’s olc | 
warehouse district’s transformatior 
from industry to art. 

If “Tacoma” and “center for art’ 
strike you as a disconnect, believe it 
The rave reviews in the papers arc) 
true: the Museum of Glass, which fill: 
75,000 square feet and cost $48 mil : 
lion to build, lives up to all the hype | 
And it’s just one of the new attraction. 
making Tacoma a real destination. 
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A day in downtown Tacoma 
“Tacoma is going through an extraor- 
dinary transformation,” 
Baarsma, the city’s new mayor, whose 
Dutch grandfather settled here in 
the early 20th century. “It’s the most 
exciting time since 1892, when the 


says Bill 


city was the terminus of the Northern 
| Pacific Railroad and was the biggest 
} city in the state.” 

Indeed, in the small, walkable area 
|along Pacific Avenue between South 
(17th and South 21st Streets, you get 
|a taste of the European street life 
| that we Americans often envy: grand 

Al public spaces; clustered museums; 
a4 and big bold outdoor art. 

q Start by meandering the esplanade 
ef along the Thea Foss Waterway. In addi- 
| Hon to sculptures, you'll take in views 
4 of a delightful hodgepodge of boats, 
i Packed by the new suspension bridge 
4 and, on a clear day, Mount Rainier. 





0 


af visit the Museum of Glass, 


Next, 





Because public accessibility to the art 
glass scene in Tacoma is relatively new, 
don’t expect galleries filled with glass to be 
lining the streets—at least, not yet. Here 
are four places to look for quality glass art 
at good prices. 


Bonnie Burns Glass Blowing Stu- 
dio and Gallery. Glass artist Bonnie 
Burns sells her work from her studio. By 
appointment only. 1334 S. Fawcett Ave.; 
(253) 627-6556. 


Hilltop Artists in Residence. This 
thriving glass-blowing program for at-risk 
youth is indicative of the emerging glass 
scene in Tacoma. Dale Chihuly and 






then cross the 500-foot Chihuly 
Bridge of Glass, named for glass artist 
Dale Chihuly. As you stroll the bridge, 
look left, right, and up. In one display, 
you ll see hundreds of sculptures of 
Chihuly glass in large windows along 
the walls; in another, glass forms are 
crowded into ceiling panels. On the 
open stretches of the bridge, columns 
fitted 
iceberg-like chunks of what looks like 


with enormous, irregular, 
glass punctuate the view out and over 
the city. In fact, these chunks are 
made of plastic that bears an uncanny 
resemblance to glass. 

The Bridge of Glass joins two mu- 
seums and also links modern Tacoma 
with a piece of the state’s rich past: 
the Washington State 
Museum. One of the last projects 
designed by noted architect Charles 
Moore, the history museum echoes 


History 


the arching shapes of the nearby 


Union Station. Inside, life-size 


Gift-shopping for glass 


Tacoma Public Schools are both major 
sponsors. On school days, glass can be 
purchased at the Jason Lee Middle School 
Hot Shop. 602 N. Sprague St.; (253) 571- 
7670 (call before visiting). 


Museum Store. The museum’s gift shop 
is filled with excellent and affordable pieces 
of glass art, from hand-blown goblets and 
bowls to jewelry. Museum of Glass, ground 
floor; 1801 E. Dock St.; (866) 468-7386 or 
www.museumotglass.org 


Off Hand Glassworks. Artist Jenifer 
Holmes blows glass and sells from her stu- 
dio. By appointment only. 7 Beach Lane 
SW, Lakewood; (253) 984-7872. 


tableaux re-create moments in history, 
like Lewis and Clark and the Corps of 
Discovery meeting the native Nez 
Perce. A 42'2-foot transmission tower 
replica appears just as the original did 
when it was erected by Tacoma Public 
Utilities in the 1930s, blinking lights 
and all. 

From the history museum, walk 
down Pacific Avenue to see the large, 
dramatic display of Chihuly glass 
in the U.S. Federal Courthouse, 
housed in the grand Beaux Arts 
Union Station built in 1911. 

Finally, head across Pacific to the 
University of Washington, Tacoma. Of 
the campus’s 46 acres, 15 are fully de- 
veloped. The campus, which has won 
awards from the American Institute of 
Architects and the National Trust for 
Historic Preservation, fills one of the 
largest rows of late-19th-century brick 
warehouses remaining in America. At 
street level, the buildings are filled 
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with galleries, shops, and hole-in-the- 
wall eateries. 

As you climb the 70-foot outdoor 
central staircase connecting Pacific 
with Jefferson Avenue, turn left 
midway up and walk to the library. 
This building was once _ the 
Snoqualmie Falls Power Company’s 
transformer house, providing power 
for the city and its trolley system. 
In a three-story tower added to the 
renovated building, you can see a 
19-foot-long chandelier composed 


of 900 pieces of hand-blown glass, 


“Chinook Red Chande- 
lier”—yet another work by Chihuly. 


entitled 


Only the beginning 

More amazing new developments are 
in store. The Tacoma Art Museum 
is set to open May 3 of next year 
in a 50,000-square-foot structure 


designed by architect Antoine 
Predock. A light-rail system through 
downtown should begin carrying 
passengers by the middle of 2003, 
and a new downtown convention 


center is scheduled to open in 2004. 








Ba 


The Harold E. LeMay Museum, with 
the world’s largest privately owned 
collection of automobiles, is on the 
calendar for 2006. 

And how does favorite son Dale 
Chihuly feel about all this? In his typi- 
cally unpretentious style, he sounds 
like the president of the Booster Club: 
“This is such an exciting time for my 
hometown. Tacoma is a wonderful 
cultural destination in the Northwest, 
and I hope people will come and 
enjoy all that the city has to offer.” 

Which, in a word, is plenty. 


go to visitphoenix.com 
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k seven iron. Indulge yourself in one of our luxurious resort spas. 
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Amazing what you can do here. 
1-877-CALL-PHX 
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The tidal cycles of Thea Foss Waterway inspired Howard Ben Tré’s “Water 


Forest.” At regular intervals, water shoots up, giving onlookers a wet surprise. 


g@ Attractions 


Museum of Glass: International 
Center for Contemporary Art. 
Public parking under museum. Closed 
Mon. 1801 E. Dock St.; (866) 468-7386 
or www.museumofgiass. org 


University of Washington, 
Tacoma. Campus is open for walking all 
hours; building hours vary. 1900 Pacific 
Ave.; (253) 692-4000 or www.tacoma. 
washington.edu 


U.S. Federal Courthouse. Nine in- 
stallations of Chihuly glass. You must show 
identification to enter the building. Mon-Fri 
8-5, 1717 Pacific Ave. (in Union Station); 
(253) 572-9310. 


Washington State History Mu- 
seum. Closed Mon. 1911 Pacific Ave.; 
(888) 238-4373 or www.wshs.org 


gm Dining 


Harmon Brewery & Restaurant. 
Good burgers and beers in a boisterous 
atmosphere. 1938 Pacific Ave.; (253) 
383-2739 or www.harmonbrew.com 


The Melting Pot. Fondue is back, and 


it’s never been better. Cook your own 
entrees and desserts in a bubbling pot 
delivered to your table. 2727 Pacific 
Ave., (253) 535-3939 or www. 
meltingpotnw.com 


Stanley & Seafort’s. Great views 

out and over the city to Puget Sound and 
the Olympic Mountains. Excellent steak 
and fresh seafood, and an outrageous 
list of desserts. 715 E. 34th St; (253) 
473-7300. 


g Lodging 
La Quinta Inn & Conference Cen- 
ter. Close to the Tacoma Dome. From 


$80. 1425 E. 27th St.; (253) 383-0146 or 
www.laguinta.com 


Sheraton Tacoma Hotel. |n the heart 
of downtown. From $99. 1320 Broadway 
Plaza; (253) 572-3200 or www. 
sheratontacoma.com 


Silver Cloud Inn—Tacoma. Opened in 
March 2002. All rooms have views of the 
water. From $119. 2317 N. Ruston Way; 
(253) 272-1300 or www.silvercloud.com # 
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If you've 
ever wondered 
what “aloha” 
really means, 

take a few 

moments to 
get to the 

heart of it. 


Get a FREE 
O‘ahu Travel Planner. 
Call toll-free 
1-877-525-6248 
or log-on to: 
www.visit-oahu.com 


The Island of 


Oahu 
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Legacies of faith 


Nearly three centuries after his death, Father Kino’s 


Southwest missions stand as testaments to his vision 


By Tim Vanderpool 


t’s nearly rush hour, and traffic 

roars at breakneck speed along 

I-19 south of Tucson. But less 
than a mile west of the freeway, in- 
side the cool, dark church of the San 
Xavier del Bac mission, time slows 
and speed is measured by the steady 
pace of pilgrims’ shoes. 

In the silence, steps echo beneath 
the high vault of the sanctuary, where 
a sculpture of God gazes down from 
his painted heaven. Supplicants walk 
past more than 50 statues of saints 
as they make their way to the altar 
guarded by a pair of carved lions. 
To the left, in the west transept, lies 
a reclining statue of St. Francis 
Xavier—the mission’s namesake. 

The San Xavier del Bac mission has 
been inspiring powerful demonstra- 
tions of faith for more than 300 years. 
The church is, perhaps, the greatest 
legacy of Father Eusebio Francisco 
Kino, a determined Jesuit padre who 


transformed this por- 
tion of the Southwest 
three centuries ago, 
establishing a chain of 
25 missions that 
stretched from north- 
ern Mexico into 
southern Arizona. 

November, as the 
Sonoran Desert cools, 
is a good month to ex- 
plore at least a portion 
of Kino’s world. You 
can easily visit two 
missions near Tucson—San Xavier 
and Tumacacori—in a day. Make it a 
long day if you can, and finish your 
journey next to the padre’s bones, 
which are displayed in a shady plaza 
about an hour south of the border in 
Magdalena, Sonora, Mexico. History 
buffs might want to take a guided 
tour of Kino missions in Arizona and 
Mexico. 





Taming a rugged land 
Traveling this region from 
1687 to 1711, 
Italian-born Father Kino was 


handsome 


the first “cowboy mission- 
ary,” introducing cattle to the 
area and establishing large 
ranches as well as missions. 
Kino founded a mission in 
the Native American O’od- 
ham village of Bac in 1692 
and began building a church 
in 1700. But he did not live 
to see it completed beyond 
a foundation. Kino’s Francis- 
can successors began con- 
struction of the present 
ine 17/735-sime Or 
work was completed on the 


church 


building that now ranks as 
one of the finest examples 
of Spanish colonial architecture in 
the United States. 

San Xavier blends elements of old 
and new worlds: the towers and great 
dome reflect Spanish and Moorish in- 
fluences, while the desert setting and 
some of the building materials link 
the church to the world of the O’od- 
ham. But the mission 
is nO museum. Even 
today, 
the surrounding To- 
hono O’odham Indian 


residents of 


Reservation worship 
among the carved pil- 
lars and painted cher- 
ubs of the church. 

On the day we 
visited, Tim Lewis, 
a Tohono O’odham 
who grew up in 
San Xavier’s shadows, 
stood atop high scaffolding in the east 
chapel, repairing loose fragments of 
plaster. “[The mission] is something 
my ancestors helped to build,” he 
said. “We continue to hold our cele- 
brations and our feast days here.” 


Discovering colonial Spain 
More remnants of Kino’s work and his 


era are nearby. About half an hour 
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THE GREAT JEEP GETAWAY 


Log on to aol.com/getaways or America Online Keyword: Getaways 
and plan your great Jeep getaway today. 


e Exclusive Jeep vehicle rental rate * Jeep brand inspired vacation packages and travel ideas 
¢ Unique connection with the great outdoors that only a Jeep vehicle can provide 


¢ $500 cash allowance on the purchase of a new Jeep vehicle* 


ae Jeep 


*Restrictions apply to this limited time offer. See aol.com/getaways for complete details. 
Jeep is a registered trademark of DaimlerChrysler. 
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Battered but beautiful, 
San José de Tumacacori 
was begun around 1800, 
then: was abandoned, 
iayiielt=iel orale ter seh 





On the trail of Father Kino 

For a regional travel planner, contact the Metropolitan Tucson Convention and Visitors 

Bureau: (520) 624-1817 or www.visittucson.org. For information on travel and auto in- 

surance requirements in Mexico, go to www.aaa-arizona.com and click on “insurance.” 
The Pimeria Alta Missions & More (Southwestern Mission Research Center, Tucson, 

1996; $12.95) offers an overview of the region and Kino’s missions. Another good refer- 

ence is at www.uapress.arizona.edu/online.bks/mission/illus.Atm. 


The missions 

Before visiting, please call and check schedules to avoid disrupting services in progress. 
San Xavier del Bac. From Tucson, take I-19 south 10 miles to exit 92 and follow the 
signs for °/ mile. 7-5 daily; free. (620) 294-2624. 

Santa Maria Magdalena. From the border at Nogales, take Mexico 15 south about 60 
miles to the Kilometer 192 milepost in Sonora. Here the road forks; turn right onto the 
main street into town and look for the white church dome at Kino Memorial Plaza. Bring a 
lunch and picnic on the cheery, tree-lihed plaza, or try the spicy steak and shrimp combo 
at El Toro, in front of the baseball stadium as you enter town. 01 1-52-632-3-22-03-75. 
Tumacacori National Historical Park. On the first weekend in December, La Fiesta de 
Tumacacori celebrates regional culture with native crafts, foods, and a mariachi mass. About 
45 miles south of Tucson, take exit 29 from I-19. Turn left under the bridge, then drive north 
V4 mile on Frontage Rd. 8-5 daily; $3. (520) 398-2341 or www.nps.gov/tuma 


Guided tours in Mexico 

The best way to visit the other Kino missions in Mexico (they range from weathered 
ruins to quaint chapels) is on one of the three-day, two-night tours offered in spring and 
fall by the nonprofit Southwestern Mission Research Center. 

“We want to acquaint people with the region and its past, both European and in- 
digenous,” says historian and tour guide Al Gonzales. “These churches are show-and- 
tell objects through which we can relate the story.” 

Guided trips cost $295 and inciude lodging and most meals. Proceeds help preserve 
Kino missions in Mexico. Space is limited; (620) 628-1269 or www.smrc-missiontours.com 
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south of San Xavier, the Tubac Pre- 
sidio State Historic Park offers a fur- 
ther glimpse into the Spanish colo- 
nial period. Just 3 miles south of | 
Tubac, Kino’s first mission in Arizona 











is now part of Tumacacori National 
Historical Park. It was established on 
the site of an O’odham village that | 
the padre visited in 1691. 

Unlike San Xavier, which is still an 
active church, the walls of San José 





de Tumacacori remain in a state of 


arrested decay beneath a burnt adobe 
bell tower. Begun around 1800, with 
more construction taking place in the 
1820s, the mission church was finally 
abandoned, still unfinished, in 1848. 
Weathered columns frame the arched } 
doorway, leading the eye up past } | 
more columns to the facade. A cross 
perched there catches the sun and | 
throws slender shadows across a | 
grassy field and the gracefully pre- 
served outer buildings. “Tumacacori 
was preserved as a ruin to allow visi- | 
tors to see how the Indians built the 
church here 200 years ago,” says park 
historian Don Garate. 

Kino died in the Mexican village of 
Magdalena after completing a small | 
chapel there in 1711. Although that 
chapel no longer exists, the magnifi- 














cent Santa Maria Magdalena church | 
now rises above Kino Memorial Plaza. 

The faithful still travel long dis- 
tances to visit this church, where a 
sacred ritual involves lifting the head | 
of a reclining carving of St. Francis: 
Xavier. If the statue’s feet also rise, it is: 
seen as harbinger of a miracle. 

But for many visitors, the real won- 
der of Magdalena lies across the plaza, 
where the remains of Father Kino— 
discovered within the original chapel | 
ruins in 1966—now rest beneath a 
dome with glass windows for viewing. | 
Over the years his bones have dark- 
ened to the rich caramels of their 
earthen tomb. Their only adornments | 
are those befitting the cowboy mis- | 
sionary: a single cassock button laid | 
upon the breastbone and a small cru- 
cifix on his shoulder bone. 
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Add. tempting Torani flavoring 





Then spread cheer to anyone who 
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— Call us at 1-800-775-1925 for a free 
B recipe booklet, or visit www.torani.com 





syrups to coffee. Hot cider. Cocoa: 


Sparkling water. Even champagne. 


drops by, from in-laws to Santa Claus. 






we 


COU e a te 


Mle eey Lola aig 






1 T. Torani syrup (try Vanilla, 






Raspberry or Caramel) 


6 oz. champagne or sparkling cider 







Stir together gently. 


Drink to haying a snow day. 
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Off-season 
Ashland 


Enjoy stylish new lodgings 
and restaurants after the 
curtain comes down 


By Bonnie Henderson 


o call the field to rest; 
and let’s away, 

To part the glories 

of this happy day.” 
When Octavius speaks those lines 
late in the evening of November 3, 
the curtain will drop on Julius Cae- 
sar—and on the Oregon Shakespeare 
Festival’s 2002 season, which won’t 
resume until previews begin in late 
February 2003. But it’s the beginning 
of a special season in Ashland, when 
tourists are few and prices on lodg- 
ing plummet to as little as half the 
high-season rate. It’s when you can 
browse the shops and galleries un- 
hurried, saunter into your favorite 
restaurant without a reservation, or 
slip-slide on the town’s skating rink 
or ski slopes. 

Shakespeare’s winter sabbatical 
leaves no void in local performing 
arts. You can attend shows by the 
Artattack Theater Ensemble (www. 
artattacktheater.com; 541/282-9815), 
which stages classics and premieres 
new plays, or Oregon Cabaret The- 
atre’s annual holiday show (www. 
oregoncabaret.com; 541/488-2902). 
For other ideas, go to Ashland Cham- 
ber of Commerce’s website (see 
“New Lodging Choices,” right). 

Excellent new eateries and accom- 
modations have expanded the already 
varied options. Consider a winter 
weekend in Ashland this year, or start 
planning your summer trip now; the 
2003 festival schedule should be 
posted on the Web by late November 
at www.osfashland.org (or call 541/ 
482-2111 to request a brochure). 
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On acold night, warm up with 
hot food, and perhaps some 

sangria, at Tabu. Bed down at 
the elegant Ashland Creek Inn. 





New restaurants 
Lela’s Bakery & Cafe. A charming bistro in Ashland’s historic railroad district, Lela’s dishes 


out Tuscan pizzas, European pastries, and entrées inspired by many cuisines but crafted 
with a French sensibility. Wed-Sat only. 258 A St; (541) 482-1702. 

Tabu. Sip sangria or a mojito while you graze on tapas, or choose among entrées span- 
ning Spain and the Caribbean, including paella and a savory “drunken pintos” side dish. 
Daily. 76 N. Pioneer St.; (641) 482-3900. 


New lodging choices 

For more options, check with the Ashland Chamber of Commerce at (541) 482-3486 or 
www.ashlandchamber.com. 

Ashland Creek Inn. The former Waterside Inn has been refurbished and now has the 
feel of an old European hostelry. Each of seven suites has a private entrance and is 
individually—and elegantly—decorated with original art and antiques. Winter packages 
include a day in the spa or cooking school. From $100 ($195 high season). 70 Water 
St.; (641) 482-3315 or www.ashlandcreekinn.com 

A Midsummer’s Dream. This 1901 Victorian B&B tucked into a quiet hillside neighbor- 
hood barely a mile from downtown has five luxurious suites, each with fireplace and 
hot tub. From $140 (from $180 in high season). 496 Beach St.; (877) 376-8800, 

(541) 552-0605, or www.amidsummer.com 

Plaza Inn & Suites at Ashland Creek. Posh four-story, 91-room hotel is a short walk 
from the theater and is just above the creek. Enjoy amenities such as a menu of pillows 
and—in the deluxe rooms—fireplaces or hot tubs. From $59 ($139 high season). 

98 Central Ave.; (888) 488-0358, (541) 488-8900, or www.plazainnashland.com # 
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Something to read while 


So, you're talking to the guy next door and 
you ask him how his trip to Des Moines was. 
“About as exciting as watching paint dry,” he 
replies. The proper response to that is something 


along the lines of “Wow! Who knew it would 








be so invigorating?” Think 
about it. Is watching paint 
dry dull? Well, would you 
say watching a butterfly 
chew through its cocoon is ; 
dull? Or Michelangelo, with precise and Bald 
blows, freeing the horse trapped within a block 
of stubborn Carrara marble. Now, is that dull? 
Of course not. It’s high time somebody 
called a halt to one of the most misleading, 
inept clichés in the whole of the idiom. 
Painting, in every stage, from holding up the 
little color chips to moving the furniture back 
into place, is as exciting as things get for most 
homeowners. Why? Because it’s fundamentally 
a creative process. A reinvention. A rebirth. 
The instant you climb that ladder or drop 
that tray, you join a fellowship of creativity 


that goes back to the Cro-Magnon, runs straight 


through the Renaissance, the Impressionists, the 
Modernists and winds up on your living room 
wall. Your home becomes your canvas. Your only 
limits those of your fertile, little imagination. 
Paint, glorious paint! Nothing else can hold a 
brush to it when it comes to making the old digs 
feel brand new. Even the process of painting has 
its rewards, if you know what you're doing. With 


a few simple tricks (heretofore known only to a 


you wait for the paint to dry. 


privileged few) you can take a little of the sting, a 
little of the drudgery out of the job. For instance, 
why not glue or tape a paper dinner plate to the 
bottom of the can to catch drips. Unlike sheets of 
newspaper, the plate goes along for the ride when 
the can moves. Clever, no? 
Deciding whether to 
go with Lincoln green or 
Washington blue, that’s an 
artistic choice. Deciding to 


go with Orchard, though, 


aes just common sense. Because when it 
comes to paint, at OSH®the accent is on “total 
coverage.” Sorry for the pun, there just wasn’t 


any way around it. With thousands of paint 


I _ items and accessories (even down to those little 





hats), you'll find all you need to get the job 
done right in one stop. And the men and 
women who work OSH’s paint department 
can computer match your color. They just flat 
know their paint. Flat, semi or otherwise. 
Inside every can of paint is a different 
| feeling. A different mood. A different shade. 


So, let’s not be too quick to brush it off 


For over 70 years, OSH has been helping 
Californians take care of their homes and gardens. 
And doing it with this simple philosophy: legendary 
customer service means having the things people 
need and offering them the help they want. There are 
over 45,000 items inside every OSH and the people 


OSH. 


Orchard Supply Hardware 


who know how to use them 








all. Come see us in person 


or log on to www.osh.com. 
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California’s shipwreck coast 


From Santa Barbara to Crescent City, museums preserve a legacy of maritime tragedy and heroisny 


By Lisa Taggart ¢ Illustration by Dave Stevenson 


hrough a week of bnnarerret pre Pare f 

long, cold nights is 

on Middle Anacapa 
Island near Santa Barbara, 
the stranded passengers 
of the Winfield Scott must 
have trembled as they 
listened to the waves 


slowly split their 19th- 
Brother Jonathan. Wrecked in a stom 


century steamship in ; 
- at Point St. George, July 30, 1865. 


two. They must have at 
- City of Rio de Janeiro. \ron-hull 
propeller steamer. Wrecked in fog at 


— Fort Point, February 22, 1901. ‘| 















wondered whether they 
would ever make it off 





the small island. & 
Lyman A. Stewart. Steel-hull oil tan 6 
Collided at the Golden Gate; wrecked ' 
onto Lands End, October 7, 1922. 4 
~ ._ Frank H. Buck. Steel-hull oil tanker; 
ee sister ship to Lyman A. Stewart. Col- | 
~. lided with luxury liner at the Golden i 
“Gate; wrecked onto Lands End, 
March 6, 1987. x | 
ce j fe By .. | >= Destroyer Squadron 11. Seven J 
PACIEHG OCEAN ‘port Pointe W2. uy 4-Stack destroyers wrecked in fog at | 
faites WO Point Honda, September 8, 1923. | 


~ Yankee Blade. Luxury side-wheel 4 | 


’ passenger steamer. Wrecked in fog 
at Point Arguello, October 1, 1854. | 


Winfield Scott. Wood side-wheeler. - 
Wrecked in fog in the Anacapa 
.~ Islands, December 2, 1853. 

% ; 3 pF c 


Passenger F. S. Crane re- 
called that when the ship 
ran aground in heavy fog, 








he “felt a shock coupled 
with a grinding, crushing 
kind of noise.” The captain 





and crew had to draw their - 
revolvers to prevent looting 





of the ship’s $2 million in 

gold bullion before it sank. 
After eight days, all 450 

passengers were rescued. 















Noted Crane: “For myself, 
































I never wanted any more 
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ocean travel.” 
The Winfield Scott sank 
in 1853. But its remains 





still lie on the seafloor of 
the Santa Barbara Channel. 
Opened last year, the 
Santa Barbara Maritime 
Museum documents its 
fate, as well as many of the 
other 700 shipwrecks that 
have occurred along the 
Central Coast. 

In fact, all of California’s 
1,100-mile coastline is rich 
in shipwrecks, as well as 
their tragic, heroic stories. 
To visit the sites of these 
disasters—or the coastal 
museums that contain dis- 
plays devoted to them—is St, ES en 
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has all kinds of 
licuado recipes. 
canned pineapple, 
mandarins, almond 
extract, ice, 2 tbsp 
of orange juice 
concentrate and 


Vitamin C 
Licuado. 
gotmilk.com 
This healthy 
Mexican drink 
has fresh or 











1 cup of milk. 
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to see the California coast in a new 
way: still beautiful, but treacherous 


and deserving of the utmost respect. 


A highly dangerous coast 
Some 3,000 shipwrecks have been 
documented along the state’s coast, 
says Robert Schwemmer, shipwreck 
expert at the Santa Barbara Maritime 
But he believes the coast 
holds even more—up to 5,000. 

And most of these tragedies were 


Museum. 


caused by a combination of bad 
weather and human error, he adds. 
It was a big storm that pushed the 
side-wheeler Brother Jonathan onto 
a reef off Point St. George near Cres- 
cent City. But before he went down 
with the ship and about 170 others, 
the Jonathan’s captain reportedly 
“Tell them that if they had not 
overloaded us, we would have got 
through all right.” (Artifacts from 
the Brother Jonathan, which sank in 
1865, can be seen at the Del Norte 
County Historical Society Museum 


said, 


in Crescent City, which reopens next 
spring.) 

One of California’s most treacher- 
ous stretches of waters is also one 
of its most famous—San Francisco’s 
Golden Gate. With its submerged 
rocks, back eddies, and frequent fog, 
it’s a challenge even to expert sailors. 
A number of ships have gone down 
here; from Lands End, visitors can 
sometimes still see engines from the 
Frank H. Buck and the Lyman A. 
Stewart, sister oil tankers built 
within feet of each other that sank 
at the same spot 15 years apart. 
Other wrecks were never found, like 
the City of Rio de Janeiro, which 
foundered off Fort Point in 1901, at 
a cost of 130 lives. 

in Southern California, the Santa 
Barbara Channel has proved fatal 
to many ships. The worst peacetime 
disaster in the history of the U.S. 
Navy occurred in 1923 off Point Ped- 
ernales (known locally as Point 
Honda). Of a convoy of 14 four-stack 
destroyers, 7 wrecked on the rocks 
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Exploring the shipwreck coast 


The Santa Barbara 
Maritime Museum 
has exhibits on the 
Naval shipwreck at 
Point Honda. 





off the point in a region known as 


the Devil’s Jaw. On the ocean floor, 
the destroyers joined the wood- 
hulled side-wheel passenger steamer 
Yankee Blade, which had hit the 
rocks nearby in foggy weather 69 
years earlier. 


Sunken messages 

from the past 

Back at the Santa Barbara Maritime 
Museum, Schwemmer’s exhibit on 
the Winfield Scott—including a sur- 
vivor’s diary and newspaper ac- 
counts—underscores the importance 
shipwrecks hold for archaeologists 


Read more about the subject in 
Great Shipwrecks of the Pacific 
Coast, by Robert C. Belyk (John 
Wiley & Sons, New York, 2001; $25; 
800/225-5945). 


Del Norte County Historical 
Society Museum. Those planning 
a trip to the north coast in the spring 
or summer can see artifacts from 
the Brother Jonathan, including 
wreckage items recovered as re- 
cently as a few years ago. Reopens 
May 1, 2003; $2 suggested dona- 
tion. 577 H St., Crescent City; 

(707) 464-3922. 


Los Angeles Maritime Museum. 
One of the state’s largest nautical 
museums, includes considerable 
shipwreck memorabilia. 10-4:30 
Tue-Sun; $1 suggested donation. 
Berth 84, foot of Sixth St., San 
Pedro; (310) 548-7618. 


San Francisco Maritime 

National Historical Park. 

Exhibits on Golden Gate wrecks. 
Nearby gift shop has many seafaring 
books. 10-5 daily; tree. 900 Beach 
St., San Francisco; (415) 561-7100 
or www.nps.gov/satr 

Santa Barbara Maritime 
Museum. Besides the exhibit on 
the Winfield Scott, the museum doc- 
uments the Point Honda disaster. 
11-5 (closed Wed); $5. 113 Harbor 
Way, Santa Barbara; (805) 962- 
8404 or www.sbmm.org 


and historians. “Shipwrecks are perj 


fect time capsules,” says Schwemmer} 
“You can isolate the loss to a certaity 
day. A shipwreck is a wonderful snap 
shot of history.” 

It would be easy for a visitor to see 
an entirely different snapshot whili 
gazing at the ocean through tho 
museum’s periscope. Especially os) 
sunny days, with the crystalline wate 
stretching serenely off to the hori} 
zon, it’s hard to imagine that belov 
the surface there are hundreds c 
graveyards. And yet, even now, thes} 
clear Pacific waters hold their mystet 
ies in a cold, silent grip. 
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The spirit 
and vision of 
Galen Rowell 


Remembering photography 


that enriched the West 


By George Olson 
Photographs by Galen Rowell and 
Barbara Cushman Rowell 


n the American West, where two waterfalls can marry 

to form a single stream, spirits congregate in clouds, 

a rising moon dwarfs a mere man, and Monument 
Valley inspires an awe approaching the religious, two 
photographers shared their lives and visions. Through 
their astonishing images, reproduced in books, posters, 
and prints, Galen Rowell and his wife, Barbara Cushman 
Rowell, brought the beauty of the West to admirers 
around the world. 

The Rowells perished in a plane bringing them home 
to Bishop, California, on Sunday, August 11, 2002. This 
tragedy made us reflect on the Rowells’ contributions to 
the region Sunset calls home. 
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His images have long appeared in this magazine—they) 
formed the opening spread for “Sierra Summer” in June:} 
and his photograph of Klamath Basin snow geese appears} 
on page 108 of this issue. We highlighted his latest book:| 
California the Beautiful: Spirit and Place, in September 
Not only did the Berkeley, California-born Galen Rowel | 
have an unmatched appreciation of the West, the unique 
perspective he brought as a world-renowned rock climbes 
made him literally one of a kind. 

And his influence extended far beyond his lens anc’ 
tripod. Says Dennis Dimick, photo editor at Nationa, 
Geographic, “Galen and Barbara were models for what i | 
is like to live life fully, with passion and intensity.” | 
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"With each pass oS 


chisel, A new form 


emerges, ida) life ee 
An ald family tradition. 


- Louis Barela, wood carver 


Clockwise, from top left: 
Monument Valley, Arizona, by 
Barbara Cushman Rowell; split 
rock and cloud, Eastern Sierra, 
California; double falls, Glacier 
National Park, Montana; and 
Ansel Adams Wilderness, 
California, all by Galen Rowell. 


#eclebrating the Rowells 


Werhaps the best place to appreciate Galen and Barbara Be ee Pons 
R md In a land filled with endless natural beauty, inspiration 


‘ comes in many forms. See how New Mexico's rich cultural 
Bee a lalole (Riv (ol MC MOM m ons (ole 
Put Yourself in a State of Enchantment. ° 


}-ushman Rowell’s work is at their Mountain Light Gallery, 

06 S. Main St., Bishop, California; (760) 873-7700 or 
ww.mountainlight.com. 

® Here are two of our favorites among Galen Rowell’s 

many notable books: ne ‘ivi SPIN 


wdlifornia the Beautiful: Spirit and Place, with pho- Es EW MEXice: 
ographs by Michael Sewell and foreword by David R. yp 
Brower (Via Books, San Francisco, 2001; $16.95). LAND OF ar ENCHANTMENT ¢ 


ountain Light: In Search of the Dynamic Landscape 


University of California Press, Berkeley, 1995; $29.95). For your free New Mexico Vacation em : 


eel MOREL 2) Raa a cee 
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| Arizona 


iW Remember wheneightcrayons 








ae 








| Want to know where this is? Visit arizonaguide.com. Recapture your childhood vision of 


a bright, benevolent world. Cometo 
| Arizona. For your free travel packet, 

if contact the Arizona Office of Tourism 
toll-free at 866-236-1519. 


b. 








| Arizona Arizona Southern California 












| ans WHERE THE SKIES ARE Quit YLLeo, 
ADIZONA Nort Croupy ALL Day. Ore Aaagpeonitia 


Wl 


RAND CANYON STATE 


as Celebrate the spirit of the West ata 


} 20,000-acre guest ranch...with 100 horses 


for ex loring ru seed trails, and a challen PINS 
ploring rugs gig 


layout Golf Deest ranked in America’s 


Top 75 Resort C “ourses. Enjoy starlit campfire 


| Ae es be 


like setting here is so breathtaking and the fairways 
so immaculately maintained that many golfers finish 


cookouts, trap & skeet, nature programs and 


desert jeep tours, all just a shc ort ride northwest 


of Phoenix. Tor reservations from $229 nightly 


including all meals, call 800/6 84-5040. 








i CHO sic our tournament-tested Firecliff course ready for anothe| ¥ 
| CABA I I E OS 18 holes. So we added a second championship course " al 
| RC called Mountain View. Great golf is just 

lj \ A Historic Guest Ranch the beginning of your memorable stay 6 ayy 
i} | Oi é ox (eal | AN MX G \ and Golf Club in Palm Desert. Want to know 

ae @)0) y/, a ¥ Y im “fs ) www. SunC.com more? Call 800-873-2428 or PALM DESERT & 





© oy ig ae Ae aaa oe Ries 
VAI oN alsa gle Viel) CO) 5h) 1551 S. Vulture Mine Road, Wickenburg, AZ 85390 visit www.palm-desert.org/ss PD is Paradise. Fbu.., 
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is 
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tT 


e 4y 
DUALLY 


Trinity Lake, CA * Lake Don Pedro, CA 
Nirtem OL) e Or Wo) Te bY 
lake Mohave, NV « Lake of the Ozarks, MO 
Table Rock Lake, MO * Lake Amistad, TX 


pee: A 5 aa * 
Forever Resorts Luxury Houseboat ee 


“FOREVER RESORTS 
1-800-255-5561 


www.ForeverResorts.co. 


*\ Forever Resorts - Play - Preserve + Protect™ 


rever Resorts is an Authorized Concessionaire of the National Park 

Service, the Don Pedro Recreation Agency and operates under a 
See uO CRN MN Let azole 

Nm ee BS em (EMO) eau mel sae e ace Ul l1e 


With 450 acres, there’s more than 
enough room for you and your 


| rejuvenated spirit. 


ne Bre ee 
BISHOP'S LODGE 


RESORT & SPA 


Santa Fe, New Mexico 
P22 >>>>>>>>>>> 


Perhaps it will be the view of the white-capped 
Sangre de Cristos. A hike or horseback ride 
through a breathtaking canyon. Or a relaxing, 
gourmet meal at La Fuentes. Maybe it will be 
a native stone massage or Tesuque clay wrap 
at the ShaNah Spa that does it. That suddenly 
melts away tension and stress, and completely 
revitalizes you. One thing is certain. At our resort 
and spa, you will find a new person inside you. 


for reservations call 800-732-2240 or visit www.bishopslodge.com 











Great ees : 


Huge Rooms. 
Fabulous STs aelece 
What More Do 
You Want? 


(Oe how about 2-for-1 show tickets, 


Come discover veya ’s Sunset Readers pete rte lat 


dining Eee eee Tred oe el cocktails?) 
great rate which includes 2-for-1 tickets to aan $50 in 
dining Leen to eo are restaurants and two ee ee 


‘5 _ 
ti 
Pare tee ihr: call 1-888-801-2521 to make reservations 


and ask for offer code MBSUN59Q. Be sure aN i A. 


to visit us online at www.ballyslv.com. 
Real. Live. Las Vegas.’ 


* Offer valid through December 23, 2002. Sunday-Thursday only. Subject to availability. 
Tax not included. Jubilee! tickets for late show only. Does not apply to meetings and conventions. 



















Atay. Plary. 
partes ma U. 


Come experience our Tour de Paris package, 
which inchides: 
S $50 in dining certificates 


: 2-for-1 tickets to André-Philippe Gagnon, 
Impressionist Extraordinaire ($00 value) 


Package 


per night 
Sunday-Thursday 


_ (fv Oo . 
© 15% off a Mandara Spa service or product 


For reservations call 1-877-003-4304 and 
reference code E Je -ANDRE ; 


pws 


=— LAS VEGAS 


WWW.PARISLASVEGAS.COM 


*BASED ON AVAILABILITY. PRICE DOES NOT INCLUDE TAX. OFFER VALID SUN.-THURS, 
OFFER EXPIRES DECEMBER 26, 2002 


COMING SOON 


We at 
Nabe 


WAYNE BRADY. 
TOT Pee ie 


NOLO) RUS 
OCT. 31=NOV. 3 
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s Alaska Arizona Catalina Island 


Zi 7D *- \ SSRs og 
, 2. fs ANG) Gal) IN 
yee = S ce - TR Ca aces eee 
BSW 
SA \ RIVER TRIPS 


i = 
Ll \ \ Tk Come with us down the Colorado River 


through Grand Canyon. Exciting world 











Island packages with boat, tours \ 

& Pavilion Lodge - 14 steps from 800-851-021) 
the beach. From $91 to $183 _ Ww 

PP/DO plus tax. Some restrictions. 11/11/02 - 3/13/ 





\f | ofl class rapids, majestic scenery, great Gold Country 


camping on river beaches, huge and 


Ia 
+ ([} Wo 
‘ 9 )a5- hearty outdoor meals prepared by your 
professional guides. Our passengers 
ALASKA are singles, couples, families, and 
groups who have ranged from 6 to 84. 


for the Curiously For a FREE full-color brochure, 


contact: 


| 
| Adventurous Canyoneers, Inc. 
| 800-525-0924 (outside AZ) 
: 


aL Gaaee | 
em CALAVERAS 1 
- COC Ena & 
A Goldmine 
of History 
and : 
Recreation — 
CALL FOR A FREE COLOR BROCHUFI| 


800-225-376: 


WWW.VISITCALAVERAS.ORKD 











928-526-0924 (in AZ) 


Nature ¢ Culture « History www.canyoneers.com 
Onboard Classes i \t \ ~ Ii Canyoneers, Inc. is an authorized 


concessioner of the 
National Park Service. 


14-Day Cruises ¢ Call for a Free Catalog 





AARP Privileges 
i 





Humboldt County 


WO RL DE xoP LO RRR (SCR UMesuEES 
www.wecruise.com ¢ 1-00-s26-2702 






















Miranda Gardens Resor’ 
Located on The Avenue of the Giants; 


WHITT’S ALASKAN ADVENTURES We offer 16 antique +4 
Rarety a 








14-day fully escorted tour of Alaska & i furnished cabins to 
the Yukon. Get off the beaten path. Gilroy accommodate the most 
Ble ds ys available for hiking, bird- discerning guests. All 
ing, relaxing. AK owned & operated. with private baths, tv, 
1-888-764-2662 refrigerators, private patio 





P.O.Box 186 
Miranda, CA 95553 
www.mirandagardens.com % 


(707) 943-3011 “4 


www.whittsadventures.com or deck and coffeemaker. 
Merde Let the redwoods soothe your soul! 
Bs Pre R ote Where you can step back into 
JA SST eee time while OU the 
Bed & Breakfast Inns hae 1 see Petia id amenities of today! 







NT BET 


ENCHANTED ACCOMMODATION 
IN THE LAND OF ENCHANTMENT! 

a a 
” 


New flexico 



















































sED & -AKFAS T SS nae : 
Bet © BREAKFAST ASSN. Mailing List Preferences |! 
FE — FREE MEMBER DIRECTORY — z 1 
E Noe ) We sometimes make our subscribe 
Re : . list available to carefully screene: 
£ organizations whose products and se} 
Arizona Gn ys ee a vices may be of interest to you. If yo§ 
5 SOT rT Te prefer not to have your name maci 
” available, please write to: 
EXPLORE UU ier : 
GRAND CANYON OTca rw hase SUNSET Customer Service inn 
P.O. Box 62406 gw 
BY RAFT : Tampa, FL 33662-4068 
ALL INCLUSIVE EXPEDITIONS sha Z ; 
Free Color Brochure Se pailings Oct aayeeene call 
GRAND CANYON please write to: 
EXPEDITIONS Mail Preference Service 
cue oes of ee Bees il Park Service Direct Marketing Association 
uttitters for the 
National Geographic Society, and others F, P. eee oe 735 
Toll Free 1-800-544-2691 ae ea 
www.gcex.com 
_or write P.O. Box O Kanab Utah 84741 ont eee a eeseoe 
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REL. HVE Ue 





etch ctu h nee | 


Lake Tahoe/Reno Area Mammoth Lakes Area Manamnoth lates Area 








OVA TCm at bag 14 eel 


Stay and golf, mountain bike and learn to fly fish FREE packages as low as $49.50* 





from cabins to condos, B&Bs to 
hotels. Plus, convenient custom 
packages. We can be a big help. 


88.898.2463 or 
tahoevacation.com/sunset 


“Restrictions apply. Rates are per person per night based on double occupancy and a two night minimum slay 


LL a 800.MAMMOTH MammothMountain.com 


CENTRAL RESERY ee Se 


Lake Tahoe/Reno Area 


Redwood Coast 


ay? nee pe Sue Sad | [ae me wo) step into | ason's perfect 
ccs mn IG gg UE TALIS 
from es “ 
S196"... [aegeeeeeedne eee | ) ete ee Of HISTOTY 
ee “Sate pea 























Hj “some restrictions apply. ; 
a | World-class skiing, 
_ Shopping, dining, 
BI 8 8 8-736-9807 Palisa. breathtaking scenery, 
Wwww.squawvacations.com ee historic adventures. 


f 866.239.5605 
































} Norths 
‘ SKI WEST Tahoe Piatt eaneies Area 
ATION RENTS” Mountain Chalets * Cabins 


Luxury to Economy Units 
Hot Tubs * Firewood é ; a z 
Discount Lift Tickets * Linens INCI GE Vacation Rentals 
| WINTER, SPRING, SUMMER & FALL RENTALS a) Sees Wet vat ni Homes, Condos, Chalets 
| SKI LEASES + FULL PROPERTY MANAGEMENT ; ; : wars ‘NT. . 
Call Us Today to Book Your Vacation Getaway! 
(800) 339-5535 www.skiwestvacations.com 





SOUTH LAKE TAHOE eres ee ae femme « hand-crafted gifts 
Vacation Rentals AG) SE Dae te Bree bea [Qs |_ * unique events, music & food 
Lakefront * Condos * Cabi 1 Se = + Dec. 14th Lighted Truck Parad 
TN tdci | 1soosss.ccos | | el “Om "nurses ame 
= Some restrictions apply www. stayinlaketahoe. com | =e Free Travel Planner 


)KINNEY & ASSOC., INC. _To Preview Vacation Homes see i j iis i | 800-346-3482 


| www.stayintahoe.com | North Lake LOE acaulon WenLALS Aer 
000-748-6857 ee: BeceVideo \ pie tiaerra ei ; ea www.redwoodvisitor.org 
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Mendocino County 




















Mendocino County 





| i | GOM@ndoO.COM orriciaL MENDOCINO COUNTY VISITORS INFORMATION 
| | Wi d& Wi 
i inter Food & Wine Fests 
| Low winter lodging Wine & Mushroom Fest 
rates; winemaker dinners; nom. 6 - 17, 2002 
wine & beer passports; oe meee) 
ine ol : ; exhibits; guided forays; 
Ropes c/asses, caSungs identification walks 
| Crab & Wine Days 
| Jan. 24 - Feb. 2, 2003 
| Crab cruises; 
Skunk Train Crab Louie; 
crabcake contest; 
| cracked crab, cioppino, 
| | crab puffs 
| ’ 
| Pi enXecino 
| Chef Rasemary Campiformio sea 
Owner, Saint Orres Restaurant & Ian = ee 
pict 
Mendocino County Alliance 
For county-wide schedules of events, and visitor’s information 
| call toll-free 1-866-goMendo (466-3636), email: info@goMendo.com 
| Redondo Beach Mendocino Coast 
‘ 
| Enchanting Mendocino Vacation Rentals 


Uncrowded, unhurried and accessible 
ee ec Ueilp o baleen eee 
ei 1-800-282-0333 








@ SEAFOAM LODGE 
a Ocean Views Beach Access 
A TV, VCR and Hot Tubs 
Children & Pets Welcome 
ae «=©6www.seafoamlodge.com 
(707) 937-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 


























! NH 
Enjoy the best of Southern California. 








Er a EE A. 


Gracious Rentals For Discriminating Guests 


CoaAsT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or cail us for a free brochure 


. Relax In 


Mendocino’s 


most Romantic Luxury Vacation Home. 


Very Private ¢ Ocean Front Hot Tub 
3 bedroom-2 bath - First Class 


www. PointLiberty.com ¢ 800-419-3459 


Al MENDOCIN 
COAST RESERVATIONS 
Vacation Home Rentals 
“>| www.mendocinovacations.com 
"| (707)-937-5033 © (800)-262-7801 
| Email: mcr@mendocinovacations.com 
Homes+B&Bs-«SPas «VIEWS » FIREPLACES 
PEW M a Cane UR Ce 
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Mendocino Coast 
IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, oc } 
front to forest, 4 mi. sand beach with lighthou), 
trout pond, near redwoods. Starting from $120 5 
day. No. California only 800-882-8007 or 707-1) 
2467, 9-5. Brochure-Rental Agency, Box :\§_ 
Manchester, CA 95459 www.irishbeach.c 
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Discounted 17 Mile Drive Pass 

Discounts on Aquarium Tickets, : 
Shopping, Dining & Tours a 

Free Video & More!!! 


Standard Room & Packages starting at 

















Mor CC ) f 
LZEY.70_0 WS 


\ o- 





Sun - Thurs. © Based on Availability 
Subject to Change * Expires 12/24/02 









Fireplaces & Spa Available 
Continental Breakfast 


Deer Haven Inn & Suites 
Sea Breeze Inn & Cottages 
FeatherBed Inn 

Sunset Inn 

Pacific Grove Motel 


PACIFIC GROVE, CA 


0€ 6 o€ og og 



















www.montereyinns.co)| 


k 


JSuNnSeE | 
is on the web 


Your online resource for Western 
Living has lots to offer. 


TRAVEL err 





Travel getaways and 1 DE 
vacation planners Heider 
Pons: 
HOME Pe 
Home improvement ideas, ped 
projects and plans et 
isn 

GARDEN 





Pens, 
3 do 
FOOD . 


aon 
Pee dog 


Hie or 
Plus information on subscriptions, books, | NPPO) 





Garden tips and landscape plans 


Quick and delicious recipes 
and meal ideas 


special issues, events and more. DEP 


! imide 


Bop 
www.sunset.com [° 





Visit us soon. 


















Monterey Peninsula 








CARMEL FINEST 


y Joye 





) intimate setting in downtown Carmel, Lobos 
Mge is only four blocks from the beach. Your 
}ne-like room with fireplace and patio or balcony 
comes you as we serve you a complimentary 
ntinental breakfast in your room. You can explore 
irmel with freedom using our parking facilities. 

} O. Box LI 831-624-3874 
armel, CA 93921 fax 831-624-0135 































San Francisco/Bay Area 


Rvweviesonty 


ind of course our Chamber of Horrors. Come 
Xperience what has delighted more than 10 
million visitors over nearly 40 years. 


It’s All New! 


In the heart of San Francisco's Fisherman's Whart 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


AA RG eae | 













Napa County 


Palitega Joa Hot Springs 
jecommodations ° four outdoor mineral pools 
| © mud baths * mineral baths * massages 


° Washington Street, Calistoga, CA 94515 
707-942-6269 


www.calistogaspa.com 


UPPORT TEAMS FOR 
YDEPENDENCE ... 
oviders of assistance dogs to 
tsons with disabilities 
her than blindness. 
irvice dogs can pulia 
anual wheelchair, turn 
tht switches on and off, 
trieve objects, open doors, push elevator 
ttons, among other tasks. STI provides 
ese dogs absolutely free. 

For more information on joining our team, 
coming a member or sponsor, or applying 
ra dog for yourself or someone you know, 
ite or call: 

UPPORT TEAMS FOR 
IDEPENDENCE, INC. 

toviders of Assistance Dogs 

9x 1329, Perris, Calif. 92572-1329 























Napa County 


Historic Napa Mill 


ONY 


¢ Elegant 1884 restored music room, original 


punched tin, hand painted decor, high- 
tech 36 simultaneous internet 
connections. 


@ Luxurious, convenient, attention to detail, 
personalized service. 


66 Room Boutique Hotel in historic 
renovated mill complex with restaurants 
and Epicurean food markets. 





(707) 251-8500 (877) 251-8500 


San Diego Area 


pRICELESs 


VACATIONS 
NOW 


CONSIDERABLY 
LESS. 


tn, 
CL» 
Soe 
Cie . 
2 ——— 
rs 


Call 800.4.SANDIEGO or 

log on to sandiego.org 

~ for your free Vacation 

ar ‘- : oe : 

anning Kit with special 
Die? 

CONVENTION & 
VISITORS BUREAU 


travel values on hotels, 
activities, attractions and 
more, not to mention a 
list of “50 free things 
to do in San Diego.” 


To advertise call 1-800-222-9404 


Ma iravel Virectory » 


Northern California 


SCENIC RAIL ADVENTURES 
Shadow of Mt. Shasta 


a 


Shasta Sunset 
Dinner Train 


Open Air Excursions 


1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 





Santa Cruz County 


6001 La Madrona Dr GD) 
Scotts Valley, CA 
831-440-1000 Hilton 


PUM OS erS UL eelee Ta 
Bre RO Mt A 


Discover the Santa Cruz area’s affordable 
luxury hotel...secluded yet just minutes to the 
beach. After a day exploring the beach and 
boardwalk, the redwood forest, Roaring Camp or 
the great local wineries, renew your spirit at this 
premier hotel nestled in the woods. At just $147 
per night, we've made the rate as relaxing as the 
stay. For reservations visit www.hilton.com. Or 
call your travel agent, 1-800-HILTONS, or the 
hotel at 831-440-1000. Ask for Plan Code P3 


It happens at the Hilton. 





Offer valid now thru 4/30/03. Limited availability; advance reserva- 
tions required. Rate exclusive of tax or gratuities and is subject to 
change without notice. ©2002 Hilton Hospitality, Inc 





Vacation at the Beach 
Enjoy sun, surf and golf on 
the Monterey Bay. Large 


= selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 
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Yosemite/Mariposa County 





vgs 
ounty Y 


Home e Veccnane 


Colorado 


UP HERE, THE SNOW FALLS AS QUICKLY AS 


bAUL ea ROO Se) oe 


Plan your trip. Get up here. And soon your whole 
crew will feel the relaxing effect of deep snow, 
a friendly town and some of the best skiing around. 
MCR hen Lane ANAS ann TL ec 


. FREE J¢ ALL sic 3 DAYS. STAY 3 NIGHTS. 


GET THE 4TH. DAY AND. NIGHT FOR FREE.* 
Pees Her Le Ag Yh ee 
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Dude Ranches 


oor nd nee, 


— Greenhorn Greek 
Ranch 


iy LOOM ig pO OTD 
‘ An unforgettable, adventure- \_ 

filled week in the Sierra Nevada » 
. Mountains of California. ; 


® Rustic Cabins 





&, 
CMs a 
Sachin + 0 el 


oe iP 


Sehe (} 
Ua h 


When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 


hear the cadence of the ocean, 
and comtemplate the wonder of a 


starlight night. 


KonaVillage Gp’) 
RESORT 
www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Ciao Tah laos deVeer Loe goed (lao A) 
May & from Labor Day to the end of September. 


island of Maui 


Maui Beachfront Cottages 
Award winning seaside dining. 
Romantic beachfront cottages. 


™®, INN ATMAMA‘S 


S FISHHOUSE 
1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 



















ATTENTION RETAILER'|§ 











Island of Maui | 


Lieb | 


HOE rece st Nicut! 
PLus FREE Luau & DISCOUNTS. 


‘ 


MAUI KAANAPALI VILLAS 
Kaanapali’s best beachfront setting. Spacious 
studio or 1-bedroom suites with full kitchen, air ji) 
conditioning, private lanai, daily maid service. ° 
acres, 3 pools, restaurant. Near golf and tennis. 


From $173 per night for garden view studio during 
value season. 4th night free lowers rate to $130 per 
night. Valid thru12/22/02. Some restrictions apply. 


i 


RESORTQUEST 
A Vacation Well Spent.™ 
CALL YOUR TRAVEL AGENT OR 800-922-7866 
Ask for “Astonishing Free Deals” 
MAUIKAANAPALI.COM 























Home Improvement & 
Garden Centers, 
here’s your chance! 


Sell Sunset in Your Store: 


¢ high profits 

e guaranteed sales 
e free display racks 
e free shipping 








Put Sunset’s reputation and 
selling power to work for you. | 


CALL NOW! . 
1-800-435-5003 


(8-5 pm EST) 








Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





Island of Maui 


UTS Even 


are: . 
2 out to enjoy 
nh d Way of Life” 
Jow-rise, traditional 
ailan-style resort on 
Bay, Maui. The rooms 
ous with beautiful 
1 views, large private lanais 
ae with kitchens. 


Pe et, es 

PILI K Gi BEACH R 

Discover The Unhurried Way of 
Lahaina, Maui, Hawaii 


www.napilikai.com 


ENTER TO WIN 


a trip to Napili Point Resort on 
HAWAIIAN 


— AIRLINES. — 
Go to napili.com for details 


out the resort 
in ocean view suite including car 


a s] 99 per day 


the comforts of paradise, a complete one- 


159.00 daily, including a mid-size car. 
heck our website or call us for free 


}800-669-6252 or www. ‘Napili. com 


REsORt 
ak season rates slightly higher. Some restrictions may apply 


sg NapiliPoint = we 


Island of Kauai 


RTM aCe We 


Island of Maui 


A perfect white sand beach, 36 holes of 
championship golf, gracious service and amenities. 
Guaranteed Oceanview rates start at $189 
per night, Also ask about our $165 special 
at Hawaii Prince Hotel Waikiki. 

(some restrictions apply, call for details) 


Intrigued? Call your travel agent, 
visit PrinceResortsHawaii.com/HotDeals 
or call toll free 1-866-PRINCE-6, GDS CODE: Pd 


MAUI PRINCE HOTEL 


MAKENA RESORT & GOLF COURSES 


*™ Oceanfront, low-rise, 
luxury 1, 2 &3 bedroom condo’s. Private lanais with 
view of nieghbor isles. Heated Pool & Jacuzzi. 


(800) 824-3065 www.kahanavillage.com 


@ Mana Kai Maui Resort 
1-bedroom 
Ma ie BEACHFRONT CONDOS 
1-800-367-5242 
www.crhmaui.com/sunset 


Condominium Rentals Hawaii 


island of Kauai 


UNSeL Travel Directory” 
Eland of Kauai 


Kauai Car/studio 
from $113 a night* 
Car/condo from $140* === 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us on 
Kauai toll free for more information. 


} Based on 5 night stay in value season, double occupancy 
Discounts increase with length of stay. Prices are subject to change 


a 


re K « 


| er 


ae TE PARADISE 
800-367- 8020 














grantham 


resorts.com. 


Choose from the 
largest selection of 
resort condos and 
oceanfront homes in 
i sunny Poipu Beach, 
Visit our Website. — Kauai - Hawaii. 
Excellent rates from 
budget to luxury. 


granthamresorts.com 


800-325-5701 






































Island of Kauai 





DCU ee On Ce OR TREC Ce mn mL) CAEL Aa) day from 


TMM RUC UEC UMC C em ane Le ee Cea eee Ot 
UU UEC CUMS C CIRM U ROS UNC) ame M MCC See 


or us at 800-367-5320. Surf's up at HawaiianAir.com 


To advertise call 1-800-222-9404 


n\n Uh 


—— AIRLINES — 


Lee eae) 
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Hotels 


Why pay full price for a hotel room? 


ANN 


hotels.com 


THE BEST PRICES AT THE BEST PLACES. GUARANTEED. 


New York Orlando San Francisco Las Vegas 


5995 39.95 °4995 ‘2995 
800-2-HOTELS 


hotels.com lowest price guarantee does not apply to all dates 
or properties. See www.hotels.com for further details 


Houseboats 


BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 
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ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- } 
tion, including rates, reservations and } 
accommodations upon request. 


Houseboats 


go fish! 


wih the lake 
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. the ultimate houseboat vacation 


on four of the west’s most 
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Away. To 


Sanca Fe Convention & Visitors Bureauj 


800-5 





9984 * www.santale.org 
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Montana 


Stop dreaming and discover Big Sky, 
Montana this winter. 


Call 1-800-943-4111 Ext. 207 or log on t 
bigskychamber.com for a free Travel Plannc } 
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Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures ; 





Montana 


sharing is overrated 


l'specially when it comes to unbelievable 
terrain, incredible snow, uncrowded slopes 
BIDem oe ciCatl Dm ett pAnNYsG NY C001 ToT: Be 
UTRON MURS T ree hmeo Cant Te 


For your free Winter Guide call 1-800-Visit-MT 
(847-4868) ext. 264 or log on to skimt.com. 


Travel Services 
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artificates Ay 


PERFECT GIFT — the experience of a lifetime! Flyers team 
han instructor for six “G-pulling” dogfights. No license or 


nc uired. Flight videos included. AIR 
)0-522-7590 COMBAT 
1G 


| W.aircombatusa.com 


Washington Coast 


@® 


MYIOTEL BELLWETHER 


ON BELLINGHAM BAY 
A Romantic European Retreat 
Reservations & information (877) 411-1200 


Website; www. hotelbellwether.com 
©A Peter Paulsen Company Development 


Special Cruises 


Get Closer 


Small-ship 
cruises and 
“i cruise-tours 
from 3 to |7 
nights 


Cw CruiseWest 


Up-close, casual, personal. 


UU ait aaat COLL COV 
www.crulsewest.com/sunset or (800)580-9995 
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Special Cruises 


11- ‘Night ae penveen Seattle, Washington 
& Juneau, Alaska along the Scenic and Historic 


INSIDE PASSAGE 


aboard the elegant, authentic sternwheeler 


‘OF THE NORTH 


Brand-New, Faithful . Fine Dining 
Re-creation of a 19th eN 
Century Sternwheeler 
* 112 Spacious Outside 


: ¢ Visit Seattle, Vi ria, 
Suites & Staterooms eo 


Vancouver, Ketchikan, 
Wrangell, Petersburg, 
Sitka, Skagway, Juneau, 
Glacier Bay, Tracy Arm, 


* Live, Nightly Showboat 
and Misty Fj oy 


Entertainment & Dancing 
In nae Showrooms - 








eee exploration | 
i aegenes America 


Belize Explore out-of-the-ordinary tropics from the intimate 
Panama perspective of our personable US flag small ships. 
Virgin Islands 2° Where the big ships can not. BYOB and casual. 
8 Glass-bottom boat and snorkel gear. Only 100 guests. 
Bahamas As seen on PBS series Cruising America’s Waterways. 
St. Maarten Family-operated for 36 years. Call for cruise catalog. 


Antigua 800-5 56-7450 www.accl-smallships.com 


AMERICAN CANADIAN CARIBBEAN LINE PO Box 368, Warren, RI 02885 





Come Sa 


Explore the Caribbean 
aboard a tall ship. Small 
intimate groups of barefoot 
shipmates. 6-day Cruise 
from $700. Call for 

your free Great 

Adventure brochure. 


800-327-2601 


www.windjammer.com 
sorte 
x 
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To advertise call 1-800-222-9404 


| Call NOW for 
Spectacular 
FREE Brochure 


AMERICAN WEST STEAMBOAT Co. 
2101 4TH AVE., SUITE 1150 ° SEATTLE, WA 98121 








Delt Fuller 


parkgscity” 


The Spirit of the Games Continues. 


The 2002 Olympic Winter Games are over, but 
its spint lives on in Park City, Utah. Our three 
giant resorts, 100+ restaurants and 20+ bars 
are just 36 miles from Salt Lake International 

Airport. FREE Vacation Planner: 


www.parkcityinfo.com 
or 800-453-1360, dept.109 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


Southwest Travel Planner 
Bally’s Casino 
Bishop’s Lodge Resort & Spa 
City of Palm Desert 
Forever Resorts 
Lake Havasu County Tourism 
Paris Las Vegas Casino 
Rancho De Los Caballeros 
Arizona Office of Tourism 


101. 
102. 
103. 
104. 
105. 
106. 
107. 
108. 
109. 


Alaska 
110. Whitt’s Alaskan Adventures 


Arizona 
111. Canyoneers Inc. 


California 

112. 1849 Condos 

113. Bodega Coast Inn 

114. Bonfante Gardens Theme Park 

115. Caesars Tahoe 

116. Calaveras County Visitors Center 

117. California Tourism 

118. Catalina Express 

119. Catalina Island Chamber of 

Commerce 

Catalina Island’s Pavilion Lodge 

Central Reservations of 

Mammoth 

Disneyland® Resort 

Doral Princess Resort 

Furnace Creek Inn & Ranch 

Resort 

Mammoth California 

Mammoth Reservation Bureau 

Mariposa County Visitors Bureau 

Mendocino Coast Reservations 

Mendocino County Alliance 

Mission Inn Riverside 

Napa River Inn 

North Lake Tahoe Resort 

Association 

. Oakland Convention & Visitors 
Bureau 

. Pismo Beach Conference & 
Visitors Bureau 


120. 
121. 


1272: 
123. 
124. 


125. 
126. 
WF 
128. 
129. 
130. 
131. 
132. 
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OU 


135. 
136. 
137, 
138. 


Point Liberty 


Redwood Coast 
San Diego Convention & 
Visitors Bureau 


139. San Luis Obispo County 


Visitors and Conference Bureau 


140. Santa Ynez Valley Visitors 
Association 

Shasta Sunset Dinner Train 
Solvang Convention and 
Visitors Bureau 

South Coast Plaza 


Squaw Valley Ski Corp 


141. 
142. 


143. 
144. 
145. 
Wharf 

Truckee Donner Chamber of 
Commerce 


146. 


147. Canada 

148. Canadian Tourism Commission 
149. Hotel Grand Pacific 

150. Travel Alberta 


151. Colorado 
152. East*West Resorts 
153. Winter Park Resort 


Dude Ranches 
154. Greenhorn Creek Guest Ranch 


155. Hawaii 

156. Hawai‘i - The Islands of Aloha 
157. Island of O’ahu 

158. Kona Village Resort 

159. Napili Kai Beach Club 

160. Napili Point Resort 

161. Prince Resorts Hawaii 

162. Suite Paradise 

163. The Inn at Mama’s Fish House 
*Aston Hotels & Resorts (800) 922-7866 


Hotels / Resorts 
164. Hotel Reservation Network 


165. Houseboats 
166. Houseboats.com 
167. Seven Crown Resorts 


Idaho 
168. Sun Valley/Ketchum Idaho 


Visit www.sunset.com for more information. 


Redondo Beach Visitors Bureau 


The Wax Museum at Fisherman’s 


ding for 


Circle the numbers on the post-paid card and mail, call poe 189 or fax 413-637-4343. 


International Travel 
169. Windjammer Barefoot 
Cruises—Caribbean 


Mexico 
170. Rosarito Beach Hotel 


171. Montana 


172. Big Sky Convention & Visitor’s:) 


Bureau 
173. Montana Tourism 


New Mexico 
174. New Mexico Department of 
Tourism 


175. Oregon 

176. Ashland Visitors Bureau 

177. CVA of Lane County 

178. Oregon State Parks 

179. Oregon Tourism Commission 
180. Riverhouse Resort 


181. Tours/Cruises/Railroads 
182. American Canadian Caribbeani 
Line, Inc. 

Columbia & Snake River 
Sternwheeler Cruises 

Cruise West - Up-Close, Casuai 
Small-Ship Cruises ; 
Norwegian Cruise Line 

World Explorer Cruises 


183. 
184. 


185. 
186. 


Utah 
187. Park City Chamber of Commerc 


188. Washington 

189. Bellingham/Whatcom CVB 
190. City of Tukwila 

191. Flying Horseshoe Ranch 
192. Hotel Bellwether 

193. Inn at Queen Anne 

194. Snohomish County Tourism 
Board 

Tri-Cities Visitors Bureau 
Woodland Park Zoo 


195. 
196. 


AUTOMOTIVE 


197. Nissan Maxima 
198. Today Tomorrow Toyota 
199. Toyota Camry 
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FOOD 
200. 
201. 


202. 
203. 
204. 


205. 
206. 
207. 
208. 
209. 
210. 
211. 


212. 
213. 


214. 








California Raisin Marketing 


Board 239." 
Challenge Dairy Products 240. 


Farmer John 

Fetzer Vineyards, 
Mendocino County 
Frangelico Liqueur 
Kuhn Rikon - Swiss 
DuroTherm Cookware 
Lindemans Wines 
Roman Meal 

See’s Candies 244 
Sun-Maid Raisins & 
Specialty Fruit 

The California Milk 
Processor Board 
Tillamook® Cheese 

Torani Specialty Flavoring 
Syrups 

Tularosa Pistachio Growers 


HOME 


215. 
216. 
217. 
218. 
219. 
220. 
221. 
222. 
223. 
224. 
225. 
226. 


227. 
228. 
229. 
230. 
231. 


232. 
233. 


234. 
235. 
236. 
237. 


Alpha Granite & Marble 
Anolon® Titanium 

ASKO Appliances 

Delta Faucet 

DuPont Stainmaster 
Episcopal Homes Foundation 
Flo Beds 

Four Seasons Sunrooms 
Kelly-Moore Paint Co. 
KitchenAid 

Linwood Homes, Ltd. 
Minwax® Easy Weekend 
Projects Booklet 

Mohawk Carpet 

Pella Windows & Doors 
Pentax USA 

Phantom Screens 
Retractable ITI Patio Covers 
& Awnings 

Sears — Kenmore 

Sun City Communities by 
Del Webb 

Varathane 

Weber 

Whirlpool Corp. 

Zwilling J.A. Henckels 


PHONE 


SHOPPING 
OUTDOOR LIVING 
241. 
242. 


243. 
. L. L. Bean, Inc. 
245. 
246. 
247. 


Ay PN esa wl Ea iNis, 
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worth sending for 


MISCELLANEOUS 
Beringer Vineyards 238. 


Oregon Health & Science 
University Foundation 
Promensil 

Thomas Kinkade, "Painter 
of Light" 


/GARDEN & 


Coldwater Creek 
Controlled Energy 
Corporation 
Endless Pools 


Sentry Table Pad Co. 
The Iron Shop 
Wild Birds Unlimited 


ac 800-967-3189 > * > 
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made easy 


Visit sunset.com where 
you ‘ll find the best recipes 
and enter 


ro tips 


‘sunset.com 
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In Barbara Thurcé | 
garden, the pond iss 
water source for birdg | 
Jupiter’s Beard a 

sweet alyss 
(foreground) supry 
nectar for butterfl 





ardening 
or wildlife 


pur landscape can be a sanctuary for birds, 
tterflies, and other lovely creatures 


Lauren Bonar Swezey and Sharon Cohoon 


“Ive seen animals do things in my backyard you don’t get to see on 
ational Geographic,” says Barbara Thuro, whose garden in Vista, Califor- 
a, is a sanctuary for a variety of creatures, winged and wild. Dragonflies 
erform aerial acrobatics over the pond. Raccoons sleep under her deck; at 
weht they join skunks, opossums, and other prowlers rustling in the 
shes while crickets serenade them. 
Up north in Pleasant Hill, California, the chirping sound of white- 
owned sparrows fills the air every fall in Pamela Simonds’s garden. Si- 
fonds, who lives near one of the Pacific flyways, welcomes these seasonal 
Sitors to her garden by offering them food, water, and respite from the 
Dise, congestion, and lawn-filled gardens that surround her small, sub- 
ban oasis. “I can identify the season by the kinds of birds that appear in 
e garden,” says Simonds. “When they arrive, I hear their presence be- 
re I see them.” 
Thuro and Simonds are two of a growing number of Westerners who are 
ring their gardens into backyard wildlife habitats, then having them 
ttified by the National Wildlife Federation. Make your garden creature- 
endly enough to be certified, says Thuro, and animals will come. The 
mger they stay, the more accepting they’ll become of your presence. 
en they’ll behave in your garden as they would in the wild. That, say 
abitat gardeners, is when the entertainment—and education—begins. 
In Simonds’s garden, for instance, birds feel so at home that they per- 
rm mating rituals, build nests, hatch young, and nurture fledglings. 
With all this live action going on, it’s no wonder that owners of habitat 
dens would rather watch critter comings and goings in their gardens 
jan on TV. 





































simple things you can do 
for your garden’s wildlife 


—) 


, 1. Install feeders for 
' birds and squirrels 

§ atop tall posts, out of 
reach of passing cats. 
Place them under 
trees for protection 
from hawks and other 
flying predators. 


2. Buy a big rock 
with a depression in 
its top. Place it in a 
sunny spot—by a 
perennial border, for 
example—then fill it 
with water for birds 
and butterflies. 


JANET LOUGHREY (2) 


3. Fill a bucket with 
*} water and leave it by 
4 the hose or spigot for 
tes an easy-to-fill sipping 
“4 station. Change 

F water frequently to 
g. keep it clean and 

4 free of mosquitoes. 










4. Tie a wad of 
dryer lint with yarn 
and hang it from a 
branch to provide 
nest material. Or nail 
a can filled with 
loosened cotton balls 
to a fence. 













CLAIRE CURRAN 


5. Create perches by 
nailing a 2-by-4 to a 
vine-covered post for 
anest site. Place tall, 
twiggy prunings or 
trellises near birdbaths 
so birds can preen 
and dry off. 


6. Hang up a bird- 
house or several, 
spaced around the 
garden. This one, 
made from a hollowed 
birch log, is the 
perfect size for a 
chickadee brood. 


BEN DAVIDSON (3) 
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Elements of a habitat garden 


Bird-pleasers: Oregon grape berries, trees and shrubs for cover, and Phygelius ‘Winchester Fanfare’—a nectar source. 


As housing and commercial developments spread into wildlands, they en- 


croach upon the habitats that would supply—in their natural state—all the 


food, water, and shelter that birds and other creatures need to live. By incor- 


porating these resources into your garden, you can help many critters survive 


as their true habitats disappear. 


Food. To keep wildlife in the garden, 
you need to offer a year-round food 
supply. “Diversity is the key to entic- 
ing the greatest variety of wildlife,” 
says Judy Adler, environmental educa- 
tor and owner of a backyard wildlife 
habitat in Walnut Creek, California. 

To provide food, use native plants 
(which many creatures have adapted 
to in the wild), or blend natives with 
non-natives. Create a living smorgas- 
bord that includes plants with 
berries, foliage, fruit, nectar, nuts, 
pollen, sap, and seeds, so critters can 
dine on what they like. Insects also 
provide food for birds, toads, and 
other creatures. (For all wildlife to 
thrive, it’s critical that you avoid using 
toxic chemicals in the garden.) 

“Use plants that bloom at different 
times of the year,” says Adler. “For in- 
stance, hummingbirds are attracted 
to coral bells and columbine in 
spring, scarlet monkey flower and 
salvia in summer, and California 
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fuchsia in late summer and fall.” If 
your garden lacks food during cer- 
tain months, put up bird feeders. 

“My bird feeders go up in winter 
and come down in spring when the 
insects appear,” says Lisa Albert, 
owner of a certified habitat in Tu- 
alatin, Oregon. “I try not to rely on 
feeders because there are lots of cats 
in the neighborhood.” Instead, Al- 
bert’s garden offers wild visitors 
evergreen huckleberry, flowering red 
currant, Oregon grape, salal, and 
other food plants. 

Water. It’s essential for wildlife sur- 
vival, so a backyard habitat must in- 
clude a year-round source. 

Ponds are handsome garden fea- 
tures, and they attract many kinds of 
wildlife (control mosquitoes with 
Bacillus thuringiensis israelensis, 
manufactured for pond use in gran- 
ules or doughnut-shaped disks). The 
sound of water from a waterfall or 
fountain enhances the attraction. 






Water can also be supplied or 
smaller scale—in birdbaths, bucke 
or water bowls. One easy way to kes 






them filled is to run a drip irrigati 





line to each source. Hose them «| 
every other day (particularly duri 
the warm season), then periodicai 
scrub them with a brush. In co 
winter climates, add a heater to yc 
birdbath to keep it from freezing. 
Shelter. Birds and other wild critti 
need leafy or twiggy covering to p 
tect them from predators and the « 
ments. Dense shrubbery can provy 
shelter, as can brush piles, thickets 
rugosa roses, or tall evergreen tre 































such as coast live oak, deodar cect 
or redwood. Additional cover can} 
made from hollow logs, stack 
rocks, and woodpiles, which fo 
perfect hiding places for lizards, qu! 
rabbits, and other small animals. 
Nesting places. The same der} 
shrubbery, tall trees, and grasses tf 
shelter passing wildlife also provi} 
nesting places for a variety of cr 
tures. Supplement them by hangij 
up bat houses, birdhouses, and 
chard mason bee homes (blocks} 
wood drilled with holes). 
Keep in mind that cats and wild] 
don’t mix. Bells worn around cé} 
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It invented a whole ne 


| necks to warn wildlife don’t always 


work. It’s best to keep cats indoors. If The habitat DrOQ ram) 





| that’s not possible, feed your cat in- 

| q doors at prime bird-feeding times stablished by the National Wildlife Federation in 1978, the Backyard Wildlife 

| t (early morning and early evening), Habitat Program helps birds and other creatures who are losing their home turf . 

and place feeders and nesting boxes to urban sprawl by encouraging the development of habitats in home gardens. 
‘ where cats can’t reach them. To date, NWF has certified more than 33,000 habitats, ranging from small urban 


hyn 2h we we vmugenny  (alconies to thousand-acre plots. Most of the gardens are residential, but school 
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campuses and workplace landscapes also can be wildlife habitats. Whole communities 





can get involved too. In Alpine, California, so many residents and businesses created 
wildlife habitats that the NWF gave a certification to the entire community—a first for 
the program. 





How to certify 
your garden 


Toe | eee For details about backyard wildlife habitats 
HABITAT. | ge ae 4 and the certification process, order the 
National Wildlife Federation’s booklet, 
Wildlife Habitat Planning Guide for Back- 
yards and Beyond ($14.95, including 
shipping. NWF, Backyard Wildlife Habitat, 
11100 Wildlife Center Dr., Reston, VA 
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LEFT: Flowering dogwoods in Lisa 20190; 585/461-3092). To apply for 
Albert’s Oregon garden provide certification, request an application by mail| 
nesting sites and shelter for birds. from the NWF, or download one at www. 
ABOVE: Sign identifies Sunset’s nwf.org./backyardwildlifehabitat. To help 
editorial test garden in Menlo Park, the certification process, include the 
California, as,a certified wildlife following with your application: 


nabitat Seed ane eCity eee e Snapshots, which allow the naturalist- 


birds and butterflies happy here. reviewers to see what's described in the 


application 


e Common names of plants and animals 
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in your garden 


© The wildlife food and water 
that your garden supplies in each 
season @ 


STORY 
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Judy Adler’s Walnut 
Creek, California, pond 
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attracts damselflies, 


E 


dragonflies, frogs, and 
a black phoebe. 
Around it, ornamental 
grasses mingle with 
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blue ceanothus, yellow | 
sulfur flower (Erigonum 
umbellatum), and iris. 
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Unmown, red 
fescue is an 
easy-care 
ground cover 
» that tolerates 
’ some shade. 





Waves of grass 


Creeping red fescue makes a meadow in Palo Alto 


m Jenny and Toby Gottheiner may live in suburban 
Palo Alto, but nothing about the garden behind their 
house is typical of suburbia. Instead of the usual lawn 
surrounded by flower beds, Jenny—an avid gardener 
from South Africa—wanted something more natural and 
free-flowing. So she hired landscape architect Bob 
Cleaver of Lafayette to design a garden that uses tradi- 
tional elements in an untraditional way. 

In place of a turf lawn, Cleaver planted a meadow of 
native creeping red fescue (Festuca rubra) behind a seat 
wall made of stone from a quarry in Napa County (visible 
just behind the grass at far right in the photo). The low- 
maintenance grass adds contours to the flat lot, says 
Cleaver. In spring, naturalized yellow trumpet daffodils 
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pop up around the meadow’s edges. In keeping with th} 
garden’s casual theme, the outdoor dining area is pave 
with decomposed granite. 

Surrounding the meadow and patio are native Califory 
ian and Mediterranean-climate trees, shrubs, and grouns 
covers, most of which need little water. 

Richard Sullivan of Enchanting Planting, Orinda, workef 
with Cleaver to create a plant palette. In beds througho} 
the garden, they combined ceanothus, miscanthus, nati 
coral bells, Apricot Queen’ New Zealand flax, Phlomij 
roses, and silver spear. Jeucrium cossonii majoricum ai} 


“The garden is a study in color, texture, and form,” sa 
Cleaver. — Lauren Bonar Swezey 
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ORES ON 


GARDEN - GUIDE 
SAN FRANCISCO 


Native plants 
(Ome rescuc 


mw Three years ago, a Corona 
Heights neighborhood group 
asked landscape architect Richard 
Wogisch and his partner Bassam 
Salameh to care for a slice of 
public land at Levant and States 
Streets in San Francisco. Weeds 
and blackberries had been re- 
moved, but most of the plants that 


) 


replaced them were not thriving 
because irrigation was sparse. 


STORY (2 


“I saw this as an Opportunity 
to display gardenworthy na- 
tives,” says Wogisch, a native- 
plant enthusiast. 

Just before the rainy season of 1999, 
Wogisch and Salameh planted the area. 
On the upper slope, they used blue-eyed 
grass, bush anemone, California fescue, 
Catalina ironwood, checkerbloom, coast 
live oak, Pacific Coast iris, purple needle 
grass, and tufted hair grass. To keep these 
plants thriving, they installed an irriga- 
tion system. 





The lower slope, which survives on 
winter rainfall alone, is planted with 
Arctostaphylos, Cleveland sage, Cean- 
othus ‘Dark Star’, flannel bush, California 
fuchsia, and California poppy. Wogisch 
and Salameh cut back seed heads in early 
summer and trim plants in winter. 

The once-neglected area is now a beau- 
tiful tapestry of colorful native plants—and 
is the hit of the neighborhood. — L. B. S. 





Euphorbia and friends in Menlo Park 


@ It’s a dazzling combo—purplish blue Dutch iris 
growing in front of pillowy lime-colored Euphorbia 
characias wulfenii, And it stops passersby in their 
racks when bloom peaks in spring at Sunset’s 
yeadquarters in Menlo Park. 

“The colors play off each other really well,” says 


nead gardener Rick 
LaFrentz. “The combination 
is a real showstopper.” 
LaFrentz planted the 
row of evergreen euphor 
dia, which grows to about 


feet, several years ago 
t 











































mass of Dutch iris bulbs (he likes ‘Blue Ribbon’) 
about a foot in front of the euphorbia in well-tilled 
soil. They grow to 18 inches. He waters them at 
least weekly until the winter rains come. 

The plants bloom together briefly in spring (the 
euphorbia continues blooming for another 
4 to 6 weeks after the 
iris is finished). LaFrentz 
clips spent blooms from 
the iris but leaves the 
foliage to dry naturally, 
which helps bulbs store 
nutrients for the next 
year’s show. He prunes 
back spent euphorbia to 
where new growth 
emerges at the base. 

For summer color, he 






























in a spot that gets full sun. 
He spaced plants 18 
inches apart. F 
drought-tolerant and easy 
to maintain, they provide a 
year-round backdrop for a 


changing cast of seasonal 
flowers. 
Each fall, he plan 
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plants Nemesia caerulea 
‘Blue Bird’, purple statice, 
and ‘Profusion Orange’ 
zinnias. — Julie Chai 











EVENTS 


¢ November, Northern 


California. The 30th an- 
niversary Harvest Festival 
showcases American arts 


and crafts in three locations. 


Gardeners will also find sea- } 


sonal wreaths and garden 
accessories. A portion of 


proceeds goes to the Ameri- 


can Cancer Society. Nov 
15-17: Concourse Exhibi- 
tion Center in San Fran- 


cisco; Nov 22-24: Cal Expo 


in Sacramento; Nov 
29-Dec 1: San Jose Con- 
vention Center. Times vary; 
$8.50 (good for multiple 
days). (800) 321-1213 or 
www. harvestfestival.com. 


° November 6, Fresno. 


Firescaping class by Karen 
Guillemin of the California 
Department of Forestry. 
Includes tips on selecting 
and maintaining plants for 
fire resistance. Preregistra- 


tion required. 9:30-12; $10. 


Garden of the Sun, 1944 
N. Winery Ave.; (559) 
456-7285. 


CLIPPINGS 
e Heirloom bulbs. Old 


House Gardens’ heirloom 
bulb catalog celebrates its 
10th anniversary with a 
combined fall 2002—-spring 
2008 catalog featuring 
daffodils, lilies, tulips, and 
a host of other treasures, 
some of which date back 
to the Middle Ages. Fall 
bulbs ship through mid- 
November. Catalog: $2. 
(734) 995-1486 or www. 
oldhousegardens.com. 


cently formed by president 
Cathy Craig “for the benefit 
of people who garden with 
bulbs that will grow out- 
doors on the Pacific Rim,” 
this group offers a quarterly 
newsletter, online forums, 
bulb and seed exchanges, 
and meetings throughout 
the West. $20; contact 


membership secretary Lee | 


Poulsen (626/458-9709). 






° Pacific Bulb Society. Re- } 





Due next summer: And bate Lah 
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| “SSR availability limited. Available summer 2003. tDeperidability based on longevity: 1981—July 2001 full-line light-duty truck company registrations. 
| Excludes other GM divisions. Chevy is a trademark of GM Corp. ©2002 GM Corp. Buckle up, America! 











OT IS 


= 





y ait Gua 





IS] 


WHAT TO DO 


PLANTING 

L] BEST AUTUMN COLOR. Zones 
7-9, 14-17: Trees: Chinese pis- 
tache, Chinese tallow, crape myrtle, 
dogwood, Japanese maple, liq- 
uidambar, ornamental pear, Persian 
parrotia, and persimmon. Shrubs: 
deciduous azaleas, euonymus, oak- 
leaf hydrangea, smoke tree, and 
viburnum. Vines: grape, Partheno- 
cissus, and wisteria. 


|] HERBS. Zones 7-9, 14-17: Plant 
biennial and perennial herbs now, 
so they get established this fall 
and winter and provide a good 
harvest in spring. Try chives; Greek 
oregano; marjoram; parsley; ‘Blue 
Boy’, ‘Blue Spires’, or ‘Gorizia’ 
rosemary; sage; and lemon or com- 
mon thyme. 











NATIVE SHRUBS. Zones 7-9, 
14-17: A few good medium to tall 
shrubs include Arctostaphylos 
‘Howard McMinn’ (to 6 feet), bush 
anemone (4-6 feet), chuparosa 
(to 4 feet), Oregon grape (to 6 
feet), Pacific wax myrtle (10-30 
feet), Rhamnus californica 
‘Mound San Bruno’ (4-6 feet), 
Ribes speciosum (to 8 feet), Salvia 
clevelandii (to 5 feet), and toyon 
(6-10 feet). 





BACK TO BASICS 






Narcissus 
(a true bulb) £ 
, crocus 
(a corm) 


ded iris 
rhizome) 


NORMAN A. PLATE (3) 
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NORTHERN CALIFORNIA 
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DEBRA LAMBERT 


L] A POT OF GREENS. Zones 7-9, 
14-17: Chard, kale, lettuce, and 
mustard greens are not only good 
to eat, they are also handsome 
ornamentals. They’re particularly 


easy to grow in pots. Try mixing 
gorgeous red leaf lettuces with 
‘Rainbow’ chard, ‘Red Russian’ 
kale, and ‘Red Giant’ mustard. 


L] SWEET PEAS. Zones 7-9, 14—17: 
In most areas, there’s still time to 
start sweet peas, as long as you get 
them in the ground or containers 
right away. If the weather turns 
cool and wet, plants may grow very 
slowly or seeds might not germi- 
nate. A favorite for fragrance is 


Bulb talk. Commonly grouped together as “bulbs” are 
many plants with underground organs that store nutri- 
ents. But the only true bulbs are those with stem bases 
composed of embryonic plants surrounded by scales— 
Dutch iris, hyacinth, leucojum, muscari, narcissus, Ori- 
ental lily, tulip. To divide them, separate offsets from 
mother bulbs. Corms (crocus, freesia) are swollen stem 
bases composed of solid tissue, not scales. To divide 
them, separate new corms from old. Rhizomes 
(bearded iris, Japanese iris) have thickened stems with a 
primary growth point at one end and additional growing 
points along the sides. To divide, cut into sections with 
visible growing points. — L. B. S. 


IN NOVEMBER 


‘April in Paris’ from Renee’s Garden 
(available on seed racks or from 
www.reneesgarden.com). 











WILDFLOWERS. Shop for mix- 
tures that contain reliable species 
like California poppy,  clarkia, 
lupine, and tidytips. Broadcast seeds 
over weed-free soil in a sunny spot. 
Rake the area lightly afterward to 
barely cover seeds with soil. If rains 
don’t come, keep the soil consis- 
tently moist until seeds germinate. 














WINTER VEGETABLES. Continue 
to sow seeds of beets, carrots, 
onion, parsley, peas, and radishes. 
Set out broccoli, cabbage, and cauli- 
flower seedlings. 





MAINTENANCE 

|] LIFT WARM-SEASON BULBS. If 
your soil is heavy and wet, tubers 
of begonias and tuberous roots 
of dahlias can rot during the winter 
rains. To ensure that they'll survive 
for next season, lift them after stems 
die down. Cut stems to 4 inches, 
shake off loose soil, and allow them 
to dry out in the sun for several 
hours. Store them in trays covered 
with peat moss, sand, or sawdust 
and place in a cool, dry, dark place. 





L] WATER VEGETABLES. If rain is 
spotty, keep an eye on the vegetable 
patch; irrigate when the soil starts 
to dry out several inches down. The 
small rootballs of newly trans- 
planted seedlings need water more 
often than established vegetables. 





PEST. .GCONTROL 

SPRAY FRUIT TREES. To control 
peach curl, a fungal disease that dis- 
torts the leaves and infects the fruit, 
spray peach trees with lime sulfur 
after leaves have fallen. Make sure 
to spray the entire tree, including 
the trunk, branches, and twigs. 




















Handcrafted to the smallest detail. 


Sura ity Tea era Lay our grapes earned us a Gold Medal for our 2000 Serenity 


at the 2002 San Francisco Chronicle Northern eT rant Wine Competition. 


‘To get closer to how we craft our wine, visit www.turningleaf.com 


California and Italian Table Wine, ©2002 Turning Leaf Vineyards, Modesto, CA. All rights reserved 
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E Raised beds 
= are capped with - 
: flagstone. 
Ground cover is 
decomposed _ 
granite. — 


Pretty and productive 


Easy-maintenance garden uses tough shrubs for color, raised beds for crops 


ome gardens are so inspiring 
that after you’ve visited them, 
you want to go home, rip yours 
out, and start over. Barbara Shelton’s 
California garden has that effect. It’s 
not just that her garden is colorful, 
except for vegetables that grow in 





tidy raised beds, it’s also remarkably 


low-maintenance. In fact the native 


and Mediterranean plants are nearly 
self-sustaining. Her artemisia, buck- 
wheat, ceanothus, and Cleveland 
sage (whose spikes of lavender blue 
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By Sharon Cohoon 


flowers rise behind bougainvillea in 
the photograph above) never have to 
be fed or fussed over and, most years, 
survive entirely on natural rainfall. 
Even Shelton’s non-natives, like Mex- 
ican sage and ‘Moonshine’ yarrow, 
are remarkably unthirsty. “Nothing 
here gets watered more than once 
a month,” she says. “Even in the 
summer.” 

The most thrilling aspect of Shel- 
ton’s garden, though, is how much 
life it supports. Finches, humming- 


i 
birds, sparrows, and dozens of othe! 
birds drop in routinely. Butterflies an 
frequent visitors too, as are hover flie} 
and other beneficial insects. And She} 
ton has so many honeybees that yo} 
can see her perennials quivering wit : 
activity from halfway across the yard.| 

What makes the garden work, She} 
ton believes, is that most of the orni} 
mentals in it are from the same plar| 
community, the coastal chaparral, an 
evolved to be mutually supportive. “It 


a kind of symbiosis,” she says. ! 
" 
| 





1 
| 





WITH SO MANY DECORATIONS, 
WE'LL LIGHT UP MORE THAN 
JUST YOUR HOME THIS HOLIDAY. 


Come to Lowe's this holiday for all your decorating needs. We 
have everything from Department 56® collectibles to our exclusive 
Carole Towne™ porcelain villages. And a variety of fiber optic and 
fresh cut trees, even unique theme trees you can easily re-create at 
home! For holiday magic guaranteed to light up their faces, stop 


by today or visit lowes.com/holidayliving. 
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South and 
west walls 
concentrate 4 
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reflecting ~* 
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Exposure to 
wind desiccates 
plants and 

stunts growth 


North wall 
is the coolest 
spot on the 
property 
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Know your 
microclimates 


Dry banks on 
south-facing 
slopes get 
full sun 


Identifying your garden’s pocket climates 


can help you grow the right plants in the right place 


By Jim McCausland 


Ow can one gardener grow per- 

fect plumerias year after year, 

while a close neighbor invari- 
ably fails? Or why does one vegetable 
plot produce tomatoes until October, 
while another just down the street 
nearly always freezes out two weeks ear- 
lier? Sunset’s garden staff constantly 
fields such questions; the answers usu- 
ally involve microclimates—small pock- 
ets that are seasonally colder, warmer, or 
windier than the rest of the garden 
or neighborhood. 

Wherever you live in the West, your 
garden falls into one of the 32 Sunset 
climate zones mapped and defined in 
the Western Garden Book. But every 
garden also harbors a number of micro- 
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climates that make a world of difference 
to plants: the chill air that helps set 
buds on an apple tree can freeze orange 
blossoms. 

The illustration above shows nine mi- 
croclimates typically found in Western 
gardens. Each situation presents garden- 
ing challenges and opportunities. 

Fall is a good time to start observing 
your own garden’s microclimates and 
making notes about sun angle, wind di- 
rection, and daily minimum and maxi- 
mum temperatures. It’s also a good 
time to modify the microclimates where 
you can—by planting hedges for wind- 
breaks or trees for shade—or to move 


struggling plants from an unfavorable . 


area to a better one. 


berets aie} 


in gentle 
morning 















Sloping ground 
__ allows cold air 
to drain down- 
hill like water 
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Nine common 
microclimates 










‘Exposure to wind = For this 


part of the garden, choose 
wind-resistant trees, shrubs, 
and perennials such as daylily, . 
lavender, and penstemon. Or 
block the wind: a hedge or a 
windbreak of closely spaced 
trees planted on the windward! 
side can create a sheltered 
area extending 10 to 20 times 
its height (a 10-foot-tall hedge * 
will shelter 100 to 200 feet of 
ground behind it). If your 
property has a breezeway—a 
narrow passage between a 
house and a detached garage » 
or other structure that funnels 
wind—you can buffer the 
upwind side with a hedge or 
line the passage with conifers 
or other wind-tolerant plants. 


South and west walls = 


_ Masonry and stucco walls 


soak up solar energy and 
radiate it back at night. In 
cool-summer areas, that extrai 
heat can help ripen summer 
vegetables like tomatoes, 
peppers, and eggplants. In 
hot-summer areas, plant trees* 
to shade these walls, or 
screen walls with heat-loving © 
vines like bougainvillea. 





‘North wall = Since it gets little) 


direct sun, it’s ideal for shade-- 
loving plants like ferns. In 











Flonase 
is approved to treat 
more triggers than any leading 
| Rx antihistamine pill? 









FIONASE’ CLARITIN’? ALLEGRA°® ZYRTEC” 


180 mg Tablets 10 mg Tablets 


“= f © © © 
Dust Mites Z (&) 
Pet Dander 4 (&) 


Pollution 4 


Strong Odors 








Smoke 4 


If you're like most people with nasal allergies, you suffer Results may vary. 


Call 
1-800-427-5295 


for , 
great savings 






from more than just seasonal allergies...you may also If side effects occur, on FLONASE 
suffer from indoor triggers or get nasal symptoms from they are generally 
smoke, strong odors, or pollution. But all it takes is mild, and may include 


FLONASE to treat all those triggers. Not even the leading —_ headache, nosebleed, or sore 
prescription antihistamine pill can do that. More reason _ throat. For best results, use daily. Maximum relief may 
than ever to talk to your doctor about FLONASE. take several days. Available by prescription only. 


all 1-800-427-5295 to learn more, visit our website at www.flonase.com, 
or ask your doctor about FLONASE Nasal Spray. 


When you get it all, all it takes is Fy Jonase 2 


(fluticasone propionate) 
Nasal Spray, 50 mcg 


| 
| 


iS . ; 

z x GlaxoSmithKline 

P se see important information on the following page. 

rce™ Prescription Audit (SPA); February 2001 - January 2002. Scott-Levin, Inc. 

+ brands listed are trademarks of their respective owners and are not trademarks of The GlaxoSmithKline Group 
companies. The makers of these brands are not affiliated with and do not endorse GlaxoSmithKline or its products. 


























































































































FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 

Nasal Spray, 50 meg 

For Intranasal Use Only SHAKE GENTLY BEFORE USE, 


The following is a brief summary only; see full prescribing information for complete product information, 
CONTRAINDICATIONS 

FLONASE Nasal Spray is contraindicated in patients with a hypersensitivity to any of its ingredients, 
WARNINGS 


The replacement of a systemic corticosteroid with a topical corticosteroid can be accompanied by signs 
of adrenal insufficiency, and in addition some patients may experience symptoms of withdrawal, e.g,, joint 
and/or muscular pain, lassitude, and depression. Patients previously treated for prolonged periods with sys- 
temic corticosteroids and transferred to topical corticosteroids should be carefully monitored for acute 
adrenal insufficiency in response to stress. In those patients who have asthma or other clinical conditions 
requiring long-term systemic corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
Cause a severe exacerbation of their symptoms, 

The concomitant use of intranasal corticosteroids with other inhaled corticosteroids could increase 
the risk of signs or symptoms of hypercorticism and/or suppression of the hypothalamic-pituitary-adrenal 
(HPA) axis 

Persons who are using drugs that suppress the immune system are more susceptible to infections than 
healthy individuals, Chickenpox and measles, for example, can have a more serious or even fatal course in 
susceptible children or adults using corticosteroids, In children or adults who have not had these diseases 
or been properly immunized, particular care should be taken to avoid exposure. How the dose, route, and 
duration of corticosteroid administration affect the risk of developing a disseminated infection is not known 
The contribution of the underlying disease and/or prior corticosteroid treatment to the risk is also not known. 
Hf exposed to chickenpox, prophylaxis with varicella zoster immune globulin (VZIG) may be indicated. If 
exposed to measles, prophylaxis with pooled intramuscular immunoglobulin (IG) may be indicated, (See the 
respective package inserts for complete VZIG and 1G prescribing information.) If chickenpox 
develops, treatment with antiviral agents may be considered 

Avoid spraying in eyes. 


PRECAUTIONS 


General; Intranasal corticosteroids may cause a reduction in growth velocity when administered to 
pediatric patients (see PRECAUTIONS: Pediatric Use), 

Rarely, immediate hypersensitivity reactions or contact dermatitis may occur after the administration of 
FLONASE Nasal Spray. Rare instances of wheezing, nasal septum perforation, cataracts, glaucoma, and 
increased intraocular pressure have been reported following the intranasal application of corticosteroids, 
including fluticasone propionate. 

Use of excessive doses of corticosteroids may lead to signs or symptoms of hypercorticism and/or 
Suppression of HPA function, 

Although systemic effects have been minimal with recommended doses of FLONASE Nasal Spray, 
potential risk increases with larger doses, Therefore, larger than recommended doses of FLONASE Nasal 
Spray should be avoided. 

When used at higher than recommended doses or in rare individuals at recommended doses, systemic 
Corticosteroid effects such as hypercorticism and adrenal suppression may appear. If such changes occur, 
the dosage of FLONASE Nasal Spray should be discontinued slowly consistent with accepted procedures 
for discontinuing oral corticosteroid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the development of localized 
infections of the nose and pharynx with Candida albicans has occurred only rarely. When such an infection 
develops, it may require treatment with appropriate local therapy and discontinuation of treatment with 
FLONASE Nasal Spray, Patients using FLONASE Nasal Spray over several months or longer should 
be examined periodically for evidence of Candida infection or other signs of adverse effects 
on the nasal mucosa 

Intranasal corticosteroids should be used with caution, if at all, in patients with active or quiescent 
tuberculous infections of the respiratory tract; untreated local or systemic’ fungal or bacterial infections; 
systemic viral or parasitic infections; or ocular herpes simplex. 

Because of the inhibitory effect of corticosteroids on wound healing, patients who have experienced 
recent nasal septal ulcers, nasal surgery, or nasal trauma should not use a nasal corticosteroid until 
healing has occurred 
Information for Patients: Patients being treated with FLONASE Nasal Spray should receive the following 
information and instructions. This information is intended to aid them in the safe and effective use of this 
medication, It is not a disclosure of all possible adverse or intended effects. 

Patients should be wamned to avoid exposure to chickenpox or measles and, f exposed, to consult their 
physician without delay, 

Patients should use FLONASE Nasal Spray at regular intervals for optimal effect. Some patients 
(12 years of age and older) with seasonal allergic rhinitis may find as-needed use of 200 meg once daily 
effective for symptom control (see Clinical Trials section of full prescribing information), 

A decrease in nasal symptoms may occur as soon as 12 hours after starting therapy with FLONASE 
Nasal Spray, Results in several clinical trials indicate statistically significant improvement within the first day 
or two of treatment; however, the full benefit of FLONASE Nasal Spray may not be achieved until treatment 
has been administered for several days, The patient should not increase the prescribed dosage but should 
contact the physician if symptoms do not improve or if the condition worsens. 

For the proper use of FLONASE Nasal Spray and to attain maximum improvement, the patient should 
read and follow carefully the patient's instructions accompanying the product 
Drug Interactions: In a placebo-controlled, crossover study in 8 healthy volunteers, coadministration of a 
Single dose of orally inhaled fluticasone propionate (1,000 meg; 5 times the maximurt daily intranasal dose) 
with multiple doses of Ketoconazole (200 mg) to steady state resulted in increased mean fluticasone 
propionate concentrations, a reduction in plasma cortisol AUC, and no effect on urinary excretion of 
cortisol. This interaction may be due to an inhibition of cytochrome P450 3A4 by Ketoconazole, which is also 
the route of metabolism of fluticasone propionate, No drug interaction studies have been conducted with 
FLONASE Nasal Spray; however, care should be exercised when fluticasone propionate is coadministered 
with long-term Ketoconazole and other known cytochrome P450 3A4 inhibitors, 

Carcinogenesis, Mutagenesis, Impairment of Fertility: Fluticasone propionate demonstrated no 
tumorigenic potential in mice at oral doses up to 1,000 meg/kg (approximately 20 times the maximum 
recommended daily intranasal dose in adults and aporoximately 10 times the maximum recommended 
daily intranasal dose in children on a meg/m* basis) for 78 weeks or in rats at inhalation doses up 
to 57 Q (approximately 2 times the maximum recommended daily intranasal dose in adults 
nately equivalent fo the maximum recommended daily intranasal dose in children on a 
meg/m? basis) for 104 weeks 

Fluticasone propionate did not indice gene mutation in prokaryotic or eukaryotic cells in vitro, 
No significant clastogenic effect was seen in cultured human peripheral lymphocytes in vitro or in the 
Mouse micronucleus test 

No evidence of impairment of fertility was observed in 
female rats at subcutaneous doses up to 50 mea/kg 
daily intranasal dose in adults 
Subcutaneous dose of 50 moa/kq 
Pregnancy: Teratogenic Effects: Pyeunancy 0 
and 100 meg/kg, respectively (approximately « 
intranasal dose in adults on a mcg/m’ basis, respec 
Corticosteroid compounds, including embryonic growth retarda 
cranial ossification, 

Inthe rabbit, fetal weight reduction and clefi palate were 
(less than the maximum recommended daily intranasal dose i 

However, no teratogenic effects were reported at oral doses 
the maximum recommended daily intranasal dose in adults on ¢ 
the rabbit: No fluticasone propionate was detected in the ple 
established low bioavailability following oral administration (see Cl 
prescribing information). 

Fluticasone propionate crossed the placenta following oral adniinistvatian of 190 mica/kg to rats or 
300 mog/kg to rabbits (approximately 4 and 25 times, respectively, the incximum recommended daily 
intranasal dose in adults on a mg/m? basis), 





eproductive studies conducted in male and 
2 times the maximum recommended 
it was significantly reduced at a 




















cutaneous dose of 4 mea/kg 
basis) 

‘approximately 25 times 

casone propionate to 

study, consistent with the 

‘| PHARMACOLOGY section of full 








There are no adequate and well-controlled studies in pregnant women. Fluticasone propionate should 
be used during pregnancy only if the potential benefit justifies the potential risk to the fetus, 

Experience with oral corticosteroids since their introduction in pharmacologic, as opposed to physio- 
logic, doses suggests that rodents are more prone to teratogenic effects from corticosteroids than humans, 
In addition, because there is a natural increase in corticosteroid production during pregnancy, most women 
Will require a lower exogenous corticosteroid dose and many will not need corticosteroid treatment during 
pregnancy, 

Nursing Mothers: It is not known whether fluticasone propionate is excreted in human breast milk 
However, other corticosteroids have been detected in human milk. Subcutaneous administration to 
lactating rats of 10 mcg/kg of tritiated fluticasone propionate (less than the maximum recommended daily 
intranasal dose in adults on a mcg/m? basis) resulted in measurable radioactivity in the milk. Since there 
are no data from controlled trials on the use of intranasal fluticasone propionate by nursing mothers, 
caution should be exercised when FLONASE Nasal Spray is administered to a nursing woman. 

Pediatric Use; Five hundred (500) patients aged 4 to 11 years and 440 patients aged 12 to 17 years were 
studied in US clinical trials with fluticasone propionate nasal spray. The safety and effectiveness of FLONASE 
Nasal Spray in children below 4 years of age have not been established, 

Controlled clinical studies have shown that intranasal corticosteroids may cause a reduction in growth 

Velocity in pediatric patients. This effect has been observed in the absence of laboratory evidence of HPA 
axis Suppression, suggesting that growth velocity is a more sensitive indicator of systemic corticosteroid 
exposure in pediatric patients than some commonly used tests of HPA axis function. The long-term effects 
of this reduction in growth velocity associated with intranasal corticosteroids, including the impact on final 
adult height, are unknown. The potential for “catch-up” growth following discontinuation of treatment with 
intranasal corticosteroids has not been adequately studied. The growth of pediatric patients receiving 
intranasal corticosteriods, including FLONASE Nasal Spray, should be monitored routinely (e.g,, via 
stadiometry), The potential growth effects of prolonged treatment should be weighed against the clinical 
benefits obtained and the risks/benefits of treatment alternatives. To minimize the systemic effects of 
intranasal corticosteroids, including FLONASE Nasal Spray, each patient should be titrated to the lowest 
dose that effectively controls his/her symptoms, 
Geriatric Use: A limited number of patients 65 years of age and older (n =129) or 75 years of age and older 
(n=11) have been treated with FLONASE Nasal Spray in US and non-US clinical trials, While the number of 
patients is too small to permit separate analysis of efficacy and safety, the adverse reactions 
feported in this population were similar to those reported by younger patients. 


ADVERSE REACTIONS 


In controlled US studies, more than 3,300 patients with seasonal allergic, perennial allergic, or 
perennial nonallergic rhinitis received treatment with intranasal fluticasone propionate. In general, adverse 
reactions in clinical studies have been primarily associated with irritation of the nasal mucous membranes, 
and the adverse reactions were reported with approximately the same frequency by patients treated with 
the vehicle itself. The complaints did not usually interfere with treatment. Less than 2% of patients in 
clinical trials discontinued because of adverse events; this rate was similar for vehicle placebo and active 
comparators, 

Systemic corticosteroid side effects were not reported during controlled clinical studies up to 6 months’ 
duration with FLONASE Nasal Spray. If recommended doses are exceeded, however, or if individuals are 
particularly sensitive or taking FLONASE Nasal Spray in conjunction with administration of other 
Corticosteroids, symptoms of hypercorticism, e.g,, Cushing syndrome, could occur. 

The following incidence of common adverse reactions (>3%, where incidence in fluticasone 
Propionate-treated subjects exceeded placebo) is based upon 7 controlled clinical trials in which 
536 patients (67 girls and 108 boys aged 4 to 11 years, 137 female and 234 male adolescents and adults) 
were treated with FLONASE Nasal Spray 200 mcg once daily over 2 to 4 weeks and 2 controlled clinical 
trials in which 246 patients (119 female and 127 male adolescents and adults) were treated with FLONASE 
Nasal Spray 200 meg once daily over 6 months, Also included in the table are adverse events from 2 
studies in which 167 children (45 girls and 122 boys aged 4 to 11 years) were treated with FLONASE Nasal 
Spray 100 meg once daily for 2 to 4 weeks, 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate in Controlled Clinical 
Trials With FLONASE Nasal Spray in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


FLONASE FLONASE 


Vehicle Placebo | 100 meq Once | 200 mcg Once 

Dai Dai t. 
(n=782) 
% 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 


Other adverse events that occurred in <3% but >1% of patients and that were more common with 

fluticasone propionate (with uncertain relationship to treatment) included: blood in nasal mucus, runny nose, 
abdominal pain, diarrhea, fever, flu-like symptoms, aches and pains, dizziness, bronchitis, 
Observed During Clinical Practice: In addition to adverse events reported from clinical trials, the 
following events have been identified during postapproval use of fluticasone propionate in clinical practice, 
Because they are reported voluntarily from a population of unknown size, estimates of frequency cannot be 
made, These events have been chosen for inclusion due to either their seriousness, frequency of reporting, 
of causal connection to fluticasone propionate or a combination of these factors. 

General: Hypersensitivity reactions, including angioedema, skin rash, edema of the face and tongue, 
pruritus, urticaria, bronchospasm, wheezing, dyspnea, and anaphylaxis/anaphylactoid reactions, which in 
rafe instances were severe, 

Far, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, rarely, nasal septal 
perforation, nasal ulcer, sore throat, throat irritation and dryness, cough, hoarseness, and voice changes. 

Eye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased intraocular pressure, 
and cataracts, 

Cases of growth suppression have been reported for intranasal corticosteroids, including FLONASE 
(see PRECAUTIONS: Pediatric Use), 


OVERDOSAGE 


Chronic overdosage may result in signs/symptoms of hypercorticism (see PRECAUTIONS). Intranasal 
administration of 2 mg (10 times the recommended dose) of fluticasone propionate twice daily for 7 days 
to healthy human volunteers was well tolerated. Single oral doses up to 16 mg have been studied in human 
volunteers with no acute toxic effects reported. Repeat oral doses up to 80 mg daily for 10 days in 
volunteers and repeat oral doses up to 10 mg daily for 14 days in patients were well tolerated, Adverse 
reactions were of mild or moderate severity, and incidences were similar in active and placebo treatment 
groups. Acute overdosage with this dosage form is unlikely since 1 bottle of FLONASE Nasal Spray contains 
approximately 8 mg of fluticasone propionate, 

The oral and subcutaneous median lethal doses in mice and rats were >1,000 ma/kg 
(20,000 and >41,000 times, respectively, the maximum recommended daily intranasal dose in 
adults and >10,000 and >20,000 times, respectively, the maximum recommended daily intranasal 
dose in children on a mg/m’ basis), 
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/g 


~ also be blocked behind structures 


irrigate under overhangs. 








Soil that’s prone to erosion. Cover 








warm climates, the north side of the in 
house is the place for temperate | lie 
plants such as hydrangea and i 
viburnum that would burn up with too _ uN 
much sun exposure. a 











loping ground =As it flows 
ownhill, cold air mixes with warm air |} 
just above so it is a bit warmer than 19 \on 
the still air on mountaintops or in . 
valleys. That’s why sloping ground is 
favored for growing oranges. Grapes 
planted on a south- or west-facing 
slope pick up extra heat that helps 
sweeten fruit. 





old-air pockets « Low-lying spots: 
low cold air to pool. Chill air can 
0 a 
and landscaping elements like | 4 
hedges (some typical cold-air traps }s 
are discussed on page 98). Frost- | al 
tender plants like citrus and plumeriai} 
that need heat don’t belong in cold 
pockets. But such spots can be used! 
to advantage in mild climates, where » 
the extra chill encourages lilacs to 
bloom and apples, apricots, cherries, . 
peaches, and pears to set fruit. 

ast wall = Although it can get up to) 

half-day of sunshine, the sun is less; 
intense here than on a west-facing 
wall. This makes it perfect for plants 
that like plenty of light but not much 
heat, such as azaleas and fuchsias. 











| 
verhanging eaves = They protect 
delicate flowers like camellias from 
shattering or turning mushy in the 
rain. Eaves also provide a couple of 
degrees of frost protection for tender 
plants underneath. Remember to 


hade trees and overhead 
ructures =A canopy of leaves or © 
the latticework from an arbor casts 
filtered shade preferred by hosta, Bi ai 
impatiens, and many other plants. Onis: 
frosty nights, the air beneath stays a Flo 
few degrees warmer than the open 
ground. 











ry banks = They have fast-draining 





these banks with heat- and drought- — 
tolerant ground covers such as 
Acacia redolens, ice plant, or trailing — 
lantana or rosemary; Mediterranean 
shrubs like rockrose or santolina; or | 
Western natives like manzanita (Arcto-. Hise 
staphylos), wild lilac (Ceanothus), 
penstemon, or salvia. 
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heck your property for cold-air traps 


ike water, cold air runs downhill and pools in certain places in the garden, 


articularly in low spots and behind structures and plantings. Walk around 


marginally hardy plantings away from these areas, or provide plants with 


‘xtra frost protection. 
| lronically, a hedge installed to block wind can also trap cold air if the 


lanting runs across the contour of a slope. You can use such cold-air 


| ockets to your advantage by growing chill-loving plants there. However, 
¥ / you don’t want to trap cold air, thin the existing windbreak to open up its 


ase. That way, the hedge will allow cold air to drain through but still break 
ne force of the wind. 








A fence can divert the flow 
of cold air as shown here, 

or block it (above), depending 
on the air currents within 

your garden. In this case, 

the fence protects marginally 

hardy plants. 








old air settles in an enclosed patio like water in a pool (left). One break in the walls, 
Mch as an open gate (right), allows cold air to drain out, providing plants with slightly 
Ore frost protection. 





Ouses, fences, and hedges can act as dams that block wind, causing cold pockets 
whenever air stagnates, temperatures drop). Check winter and summer air move- 
ent in order to keep the windbreak, with all its summer advantages, from creating 
'Sasters in winter. @ 
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Enter to win a 
seven-night 
Cruise West trip 
for two to 
Costa Rica and 

ma ete lat-lealce 


For your chance to 
win, enter online at 
sunset.com 


CRUISE PROVIDED BY 


© CruiseWest 


Entries will be accepted October 
18th, 2002—December Ist, 2002. 


No purchase necessary; 
visit www.sunset.com for complete rules 
and disclosure of this sweepstakes. 
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GARDEN : PROJECT 


Plans and clippings are 
easy to find in this 
binder. Tabs divide 

the sections. by subject, 
and vinyl pouches hold 
seed packets. 


By Jim McCausland 


hen a friend asked me how 

long pressure-treated posts 

last in my garden, I confi- 
dently answered, “Ten years.” I know 
this because I keep a garden journal. 
It remembers the important things I 
would forget—things that help me 
grow plants successfully. 

I assembled the journal in a large 
three-ring binder with front and rear 
pouches. Then I filled it with the 
following materials from a stationery 
store for about $60 (but you could do 
it for less if you shop wisely). 

* Graph paper for garden plans 
° Wide-ruled paper for notes 
¢ Four vinyl pouches for labels, 

seed packets, drawing tools, and 

dried flowers 
* Tabbed dividers 
¢ Vinyl pockets to hold magazine 

clippings 
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Grow a garden journal 


It keeps track of plant labels, seed packets, and more 


Organizational scheme 


I break my journal into the sections: 


that follow, but you could arrange 
yours by month. 


m Winter, Spring, Summer, and 


Fall. In these four sections, I record 
what goes on from season to season. 


For example, when I noticed how 


well Rudbeckia ‘Goldsturm’ went 
with ‘Autumn Joy’, I made a note in 
the Fall section. When I heard the 
year’s first frogs (which coincide with 
the first mosquitoes), I noted it in the 
Winter section. 

a “Got to try this.” 
reminded myself to experiment with 
‘Spanish Roja’ garlic, ‘Yellowstone’ 
landscape rose, and a new kind 


Here eve 


of weeder. When I clip an article, I 
slip it into a vinyl pocket. 

m Landscaping notes. Here I keep 
a plan of my landscape with plant 












names penciled in, to help me ri 
invent or rework landscaping idea 
After planting, I stuff the identifyir 
labels into the vinyl pouches. 

# Annual recaps. When I rip ov 
vegetables and annuals, I note wii} 
ners and losers in this section. 
m Miscellany. Here I note things lik 
the address of a sensational camell } 
mail-order supplier. 
w Challenges and solutions. Th] 
place to keep tabs on insects, di} 
eases and weeds. ¢ 


Give the holiday gilt 
they ll enjoy all year long 


Check off your holiday gilt list today! 


To order your gift subscriptions, call toll-free 


1-800-777-0117 


We'll send you an elegant gift card to announce each gift personally. 


THE MAGAZINE OF WESTERN LIVING 
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Tum your yard into a sanctuary and experience the 
beauty and joy that birds can bring to your home. 
Wild Birds Unlimited has everything you need to 
create a peaceful retreat, so let our expert staff 
help you select the feeders, houses and seed that 
best attract your favorite feathered friends. 
Wild Birds Unlimited has over 290 locations in the 
U.S. and Canada — to find the one nearest you, 
1 1-800-32 / or visit www.wbu.com. 
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e Store neares 


1-800-326-4WBU 


7 wchise informa! 
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‘Daylilies bear 
more flowers P 
Natcva Me) Ua eee ea 
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Multiply by dividing 
Perk up your perennials—and get more plants for free 


By Jim McCausland 


ivision is the easiest way to propagate new plants from existing 

perennials. Most clump-forming perennials benefit from division 

every few years; without it, their bloom and flower size start tc 
decline, especially near the center of the plant. Reinvigorated by division, es! 
tablished perennials typically produce more and larger flowers. 

The list below indicates which perennials to divide in fall. For those not in 
cluded, the rule of thumb is to divide spring-flowering kinds in fall and fall 
flowering kinds in spring. Bearded iris and Oriental poppies are two prominen 
exceptions: both are best divided during summer dormancy. In areas where the 
ground freezes, it’s risky to divide perennials any later than mid-October. 

When dividing plants that develop woody growth in the middle, such ay 
chrysanthemums and summer phlox, discard the centers and make division: 
from the more vigorous outer sections of the clump. 

Replant divisions immediately in prepared, amended soil and water them it 
well. In cold-winter climates, cover plants with 3 to 4 inches of organic mulch. 


¢ Dianthus deltoides 
* Gaillardia X grandi- 


° Lychnis coronaria 
* Monarda didyma 


Divide in fall 


* Aster x frikartii 





* astilbe flora * peony 

* Bergenia cordifolia * Geranium ‘Johnson's — * Scabiosa columbaria 

* columbine Blue’ * Shasta daisy 

* coreopsis * Geum chiloense ¢ Siberian iris | Ee 
* Crocosmia hybrids * heuchera * snow-in-summer 

° daylily * hosta * summer phlox 

° delphinium * Lobelia cardinalis * yarrow 

















4 easy steps 








1. Pop the whole clump out of the 
ground with a shovel or spading fork. 









EVERYTHING YOU DO IN YOUR OVEN, YOU CAN DO ON THIS GRILL. BECAUSE 
2. Hose off the rootball, removing as IT PROVIDES PRECISE CONTROL. genesis’ gas grill and outdoor oven 
much soil as possible. ah Rosee tel. | We 3 www.weber.com™ 


002 Weber Stephen Produc 


matches? 
we don’t need no stinking matches. 








3. Use a butcher’s knife or pruning 
saw to cut the clump into quarters. 














THOMAS J. STORY (4) 


4. Pull the quarters apart and further 
divide them with your hands or a 
knife. Each division should have a 
sturdy root and from one to three 
leaf fans (more fans result in faster 
growth and flowering). 








LIFE |S SELDOM PERFECT. THAT'S WHY AT WEBER® WE CONTINUALLY STRIVE ine 
TO MAKE PRODUCTS THAT ARE. performer’charcoal with gas start GeAdiuaee 


www.weber.com™ 
002 Weber-Stephen Prod Cc Weber name. logo, url, and kett | contiquration are registered ( 
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<Waterproof Glove 

Extra padding at palm 

and fingers protects hands 
from blisters; inner layers 
provide warmth and 

keep out moisture. 


/ 














The holiday 
season is a time for parties, 

family and friends. It’s also a time 
for spills and spots. If you’re 


| 
hosting a family feast, holiday party 


High tech 
for hands 


or any other gathering, welcoming These garden gloves are 


guests into your home may mean 


inviting spills and accidents, too. designed for comfort 





and durability 


DuPont™ Stainmaster® carpet with 
the Advanced Teflon® Repel System 
is your best defense against spills 
and stains. Whether it’s mud 
tracked in from outside or an 
overzealous meatball rolling across 
the floor, DuPont Stainmaster 
carpet stands up to the toughest 
spots and stains. 


By Julie Chai 



















a Work Glove 
Upper layer of breathable 
nylon mesh is paired with 
synthetic suede palm that 
has the strength of leather. 


intertime gardening can 

be tough on hands, espe- 

cially in wet weather. Two 

new gloves, pictured here, can stand __ layer, and a soft inner lining. Silicon 

gripper dots on the palms improv 
your grasp on wet tools. 

Both models have the look and fee 


of skiing and cycling gloves, and that 


up to the most demanding of chores, 





All DuPont Stainmaster carpet such as pruning or digging up well- 


features the Advanced Teflon® 
Repel System, which actually 


rooted perennials, yet fit perfectly, 


the way gloves should. If you’re not a 
pushes liquids and soil away from 


¥ 
i gardener yourself, they make great 
| the carpet fiber. Instead of 


gifts for friends. 
The Work Glove combines an up- 


not by accident. They were designe# 





by Beverly Schor, a San Francisco’ 














absorbing the liquid, spills bead up 
on the carpet, making clean-up fast 
and easy, creating more time for 
enjoying the holiday cheer. 


based sports apparel designer a 


avid cyclist who grew tired of fre 
quently replacing her garden glove | 
Schor drew upon her knowledge «| 


cycling gloves (which stand up tj 


per layer of breathable, flexible nylon 
mesh with a synthetic suede palm 
that’s as strong as leather but won’t 
crack or peel. Extra padding protects 
palms from blisters, and fingers are 


Available in more than 1,000 
unique styles, DuPont Stainmaster 
complements any style of interior 
design. From snow-white Saxony 
to evergreen berber and plush holly 
berry red, DuPont Stainmaster 
carpet provides durability and style 


heavy use and weekly washings), ‘| 
well as her expertise with technici) nm 
fabrics, to create them. “Gardening ; 
a venue where technical fabrics aaj 


reinforced with an additional layer 


of faux suede. An absorbent terry- 
cloth covering on the back of the 


through every season. 





For more information visit 
www.stainmaste.com or 
Ht > x 

_ eall 1-800-4-Duiron. 











Ro 


thumb serves as a brow wipe. Velcro 
wrist closures keep the gloves snug. 
They’re better for heavy chores than 
delicate tasks (like planting seeds), 
which require greater dexterity. 

The Waterproof Glove is made of 
the same outer material as the Work 
Glove but is insulated to prevent 
frozen fingertips. It has three layers to 
keep hands warm and dry—an outer 
shell, a breathable waterproof middle 
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i 
| 
extremely useful,” she says. ! | 
The Work Glove ($18) and Wateit 
proof Glove ($26), both from Wes) 
County Gardener, are available ¢| 
garden centers across the “a 
They come in several colors an\ 
are available for women and he 
in small, medium, and large. Fey 
a list of retailers in your area, ca 
(415) 282-1238 or visit we . 
| 
| 
| 


a 


westcountygardener. com. 








Introducing DuPont 
Stainmaster® carpet 
with Tactesse® fiber. 


Once again, DuPont 
Stainmaster® takes a 








revolutionary step 

in carpet technology. 
Because now, with 
Tactesse fiber, 
Stainmaster® carpet feels 
much softer, and more 
plush than ever before. 


In addition to its 
incredible softness, 











DuPont Stainmaster® 
with Tactesse fiber 

will repel stains and soil 
to stay 40% cleaner. 
Which means your new 
Stainmaster® will keep 
its true beauty and 
elegance longer. 


So come in and see 
a the new DuPont 
Stainmaster® carpet 
with Tactesse fiber at 
a DuPont Flooring 
Center near you. 








You really have to 
feel it, to believe it. 


Wwww.stainmaster.com 





STAINMASTER 


carpet 





Stainmaster is a DuPont registered 
trademark. Tactesse is a DuPont 
registered trademark 

© 2002 The DuPont Company 



































Purple and orange}: 
tulips bloom 
against a backdrog 
of chartreuse 
Spiraea japonica 
‘Limemound’. 
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inch-deep hole, adding bone me¢ 


Sparkling spring bOrder  atouneaow: atl 


\ ; ‘ q i to package directions. Then she blan 
AY ar 7 . ara . - Cc 4 ral 4 . ! 
AN artist Snares tips for designing with tulips kets the bed with a mulch of leave 


to protect the plants from erratil 


By Colleen Smith fi 


temperatures. & 
fine-arts degree with a con- ‘Temple of Beauty’) and purple (Cum During winter, she waters at leas} : 

centration in painting taught Laude’). Between the flowers, char- once a month—a step she says |} = 

Mary Kobey how to spin the  treuse-leafed Spiraea japonica crucial to her border’s success. This 
color wheel successfully. In designing ‘Limemound’ forms broad strokes of next spring, usually in April, Kobelfl 
this border e front of her town- color for Kobey’s painterly plot. feeds the pansies with liquid ferti|il 
house, Kobey combined spring- Kobey orders most of her tulips izer (15-30-15). She treats the pati. 
blooming flowers and foliage with from John Scheepers (860/567-0838 — sies and tulips as annuals, pullin 
contrasting or complementary colors. or www. johnscheepers.com). She them up after they wither and re} 

Rising through the blue Crown plants the pansies and tulips in fall, placing them with summer annual!!! 

pansies and Vinca minor are tulips in putting down seven to nine bulbs of | followed by fresh bulbs plante 
shades of orange (‘Lightning Sun’ and one variety side by side in each 10- each autumn. 
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Tulip tips: how to get the most bang for your buck 


= Choose varieties that are proven performers in your 
area. For instance, Darwin hybrids and lily-flowered varieties 
grow well in Southern California, where winter is mild and 
spring is warm. 


= Group varieties by bloom time. When pairing bulbs for 
color, make sure the ones you choose bloom at the same 
time—all early, mid, or late-season varieties, for instance. Or, 
to extend the season, combine two or three different types 
from each season. 


= Cluster bulbs by variety and color in groups of 7 to 9 for 
greatest impact, or plant them in wide ribbons or drifts that 
weave through lower-growing plants. Rows may look neat, 
but they lack visual punch. 


= Interplant tulips with bedding plants. Small-flowered 
annuals make excellent backdrops or covers. Consider blue 
forget-me-nots with pink ‘Angelique’ or coral ‘Apricot Beauty’ 
tulips, for instance, or white tulips with blue violas. 


= Go for bold. Hot colors sizzle in sunlight: try brilliant orange 
tulips with nemesias in shades of coral and bright pink to 
yellow, or plant orange-red ‘Queen of Sheba’ tulips with 
orange nemesias. 


Buying and planting 


= Buy the largest bulbs you can find; make sure they’re 
plump and free of soft spots or scars. 


= In mild climates, refrigerate the tulips for six weeks 
before planting; keep them loose in a paper bag—not 
plastic—in the crisper. 


= Plant bulbs in well-drained soil (mix compost or redwood 
soil conditioner into garden beds), in a spot that gets full 
sun—or dappled shade in hot climates. 


= Plant so bulbs are covered with soil three times as 
deep as their diameter. 


# When growth begins, apply a complete fertilizer. 


= Water regularly through the growing season. 
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'verhead Door Corporation offers you the broadest selection of garage door 
stem products, including many styles of insulated and non-insulated doors, jj 
implimented by a wide selection of windows and garage door openers. 


00k for the Overhead Door brand ribbon for reliable products and 
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Insulated and non-insulated doors 


TILL 


Ss 
SSS 
GLI 


fo 


RSs 


>, 


| CLES 
. "GOREODEEE: 


Kees, Meee 
Prd Ss 


“ 
4 


Custom windows and options 


The Genuine. The Original. 


UM RO age ee 
1-800-929-DOOR 


www. OverheadDoor.com 
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beauties 


These garden plants benefit 
from corralling 


By Debra Lee Baldwin 
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oO sooner are you thrilled 
that a certain plant is thriv- 
ing than it pops up unex- 
pectedly where you didn’t plant it. 
Then, before long, it has merrily 
spread its way through your garden. 
Some reproduce themselves easily 
by seed, thanks to birds and breezes. 
Others spread aggressively by stolons 
(stems that creep along the soil 
surface, taking root and forming 
new plants at intervals). Eventually 
stoloniferous plants can choke out or 
smother their neighbors. Pulling 
or hoeing them barely fazes the 
plants; any stolons left in the soil just 


Mexican ewening 

\ primrose show 
See EWU e- sr, -Aglel-vales: 
to wande# 


resprout. The upside to these lovel! 
invaders is that they make good so) 
binders for slopes, and they grow 
where nothing else will. | 
The nursery plants listed on pag 
103 have aggressive tendencies thai} 
can make them nuisances for meti«} 
ulous gardeners. Encourage th 
seed-spreaders where you wat! 
them, and pull up unwanted ones 
You can restrain stolon-types bi 
planting them in raised beds or i 
soil pockets surrounded by paving 
Regularly dig out any unwante: 
shoots that do appear. 
(Continued on page 1035 














THE DAVINCI OF 


DETROIT 


tanding six foot four in his two-tone shoes, 





Harley Earl towered over every other giant 





of the American car business. Part Botticelli, 





part P.T. Barnum, this Renaissance man in the 











snap-brim fedora created the tail fin, the concept 
car, the auto show, and the very idea that a car 
not only could be — but should be — a public 
declaration of personal style. Welcome to the 
story, improbable but true, of America’s greatest 
car designer, and of the car company where his 


spirit still lives today. |» 
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The 2003 Buick Rendezvous," a customized creation offering the ride of a luxury car, the seating capacity of 
ga minivan, capabilites of an SUV, and ingenious compartments for your cell phone and laptop 





CARS FOR THE 


STARS 


HE TWO BIGGEST PURVEYORS of the American Dream, the car business and the film 





industry, grew up at the same time. In 1919, a shipping clerk for a small car company in Detroit 


wondered why so many of its cars were being shipped out west without bodies. After a short 


investigation, he got his answer. A young coachbuilder named Harley Earl, based in Hollywood, 


was ordering the naked platforms and using them to create customized cars for the early 


stars of the silver screen. He couldn't make them fast enough. The fledgling car business was 


booming, but its products tended to be spare and 


utilitarian variations on the horseless carriage theme. 


Harley Earl's flamboyantly customized creations filled 





the void with luxury and style. je 


Earl Family Archives 


In the silent screen era, Harley Earls 
customized coaches were the talk of Tinseltown 























































































































Buick's flagship, the 2003 Park Avenue® Ultra, with an aggressive stance, an abundance of chrome and leather 
appointments, and a classic Buick signature — chrome-plated portholes 











Y 1927, GENERAL MOTORS had been incorporated 

and the Buick Motor Company was its premium 
division and most popular seller, and they sent for 
the one man in the country who could take them 
to the next level. The telegram reached Harley Earl 
on the 15th hole of the Los Angeles Country Club. 
He boarded the California Limited in Los Angeles, 
hopped off in Detroit, and never looked back. His first 
official assignment as GM's first official styling chief was 


to build a Buick he would want to drive. 
































Harley Earl takes charge of GM design, and the 
entire automobile business turns a commer 










































































Today's Buick LeSabre* with dramatic curves, a swooping roofline, and industry accolades for safety and quality 




















RESH FROM CALIFORNIA, Harley Earl blew into Detroit like the Santa Ana winds. He started 


“Tl 


shaping the future of car design by sculpting models from clay instead of wood, which 
allowed for dramatic curves and swooping rooflines. ‘Longer, lower, wider" became his mantra. 
He pushed his design ideas to the extreme when 
he invented the concept of the "concept car." 
His first concept, the Buick Y-Job, emulated the 
streamlined look of fighter planes of the era. 
The most daring and radical experimental design 
of Harley Earl's career bore a name that still rides 


the road today: LeSabre. 


©2002 GM Corp. All rights reserved 


The introduction of clay modeling 
changes the shape of automotive design 
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The 2003 Buick Regal® GS, with the famed 3800 Series // 240-hp supercharged V6 engine, and in true Harley Earl 
| fashion, an available interior designed by menswear designer Joseph Abboud | 
| 
: 
} 
} 
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THE POWER AND THE 


GLOR 


Y THE EARLY FIFTIES, Harley Earl's Buicks had become rolling icons of American grace and 






power. But their beauty was more than chrome-deep. Growling behind the grilles were some of 


the most sophisticated, most innovative power plants and drivetrains ever created. Bearing names 


inspired by his lifelong love of aviation, 


the Flight Pitch Dynaflow and Fireball 


Straight 8 powered Harley Earl’s 


dream machines and fueled his 


philosophy that while surface styling 


is important, it's what's under the 





hood ornament that counts. oe ae tied ae 


©2002 GM Corr. All rights reserved 


Harley Earl gives his visionary 
turbine-powered rocket car a pre-flight check 



























































































































































EE IRE | 








SZ 


. 























io 2a oe aos i ek 


Buick's game-changing concept car, the LaCrosse, a tantalizing glimpse of the road ahead 
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SHOW BUSINESS ON 


WHEELS 


T THE APEX OF HIS CAREER, Harley Ear! created Motorama, an annual extravaganza that 
started its season at New York's Waldorf-Astoria, then traveled the country in a convoy of air- 
conditioned trucks. Crowds came by the thousands for a sneak peek of Harley Earl's visions for the future, 
and maybe to catch a glimpse of the man himself. Blending chrome with couture, speed with fashion, 
Motorama was a dizzying and dazzling display of the mind of a man who long ago brought the glamour 


of Hollywood to the grit of Detroit. As the '5O0s became the '60s, 








the curtain fell on Motorama and the amazing career of 


















































Harley Earl. in 1959, he took the stage one last time, tipped his 


fedora to the crowd, bent his six foot four frame into a long, 





deep bow, and left a legacy that will live forever. im 


Fashion shows, song and dance numbers, 
but as always, the cars were the stars 
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THE SPIRIT OF AMERICAN 


STYL 


uxury. Ingenuity. Power. The touchstones of Harley 





Earl's styling philosophy inhabit every Buick that rolls 
off the line today. From the curves to the chrome, from the 
muscular engines to the whisper-silent interiors, from 
the fit and finish to the spit and polish, today's Buicks 


are direct descendants and living legacies of America's 





greatest car designer. To drive a Buick is to feel what Harley 





felt. To drive a Buick is to know what Harley knew. 





To drive a Buick is to inherit the spirit of American style. i 





BUICK 


buick.com 





GARDEN 


Runaways to watch 

Savvy gardeners develop strategies 
r using runaway beauties to advan- 
e, letting them spread only where 
























ey want them. Some plants, how- 
er, cannot be safely controlled. In 
some regions, plants introduced as 
ornamentals have jumped the gar- 
den fence and threaten to crowd out 
dative species or choke waterways. 
scotch broom (Cytisus scoparius), 
with pretty yellow flowers, and pur- 
dle loosestrife (Lythrum salicaria 
d related species) are examples. 
{ good source for information on 
mvasive plants is the website for 
he Federal Noxious Weed Program: 
yww.aphis.usda.gov/ppq/weeds. Na- 
ive plant societies in many states 
ilso maintain lists of problem plants. 


_ Seed-spreaders 

Forget-me-nots (Myosotis). True to their name, these demure little 

_ blue flowers refuse to be forgotten, persisting for years as they self- 
sow. Easy to pull where you don’t want them. 


Johnny-jump-up (Viola tricolor). This petite-flowered member of 
the viola clan is so loved, it’s easy to overlook its habit of relentless 
reseeding. Easy to pull or hoe. 


Jupiter’s beard (Centranthus ruber). Self-sows prolifically thanks 
» to small, dandelion-like parachutes on the seeds. Plant it in fringe 
' areas; cut off old flowering stems to prevent self-seeding. 


¥ 


_Stolon-spreaders 

; False dragonhead, obedient plant (Physostegia virginiana). Pink 
) flower spikes resemble snapdragons; it’s “obedient” only in that 

_ blossoms stay in place when twisted. To keep clumps within 

_ bounds, divide them every two years in spring. 


; Garden asters. Hardy, small-flowered types sold simply as garden 
"hybrids quickly lace the soil with stolons and send up new shoots 
‘ everywhere. Curb them in pots or raised beds. 


. Indian mock strawberry (Duchesnea indica). A trailing ground 
cover with wiry (and wily) stems that root; thrives among open 
shrubs or small trees. Flowers are yellow and single petaled; 

_ berries are small, nearly tasteless. Can be a rampant invader. If you 
must grow it, confine it to big pots with saucers, and display it on a 
“paved patio. 





Jupiter’s beard covers banks in foreground with rose pink blooms. 


Matilija poppy (Romneya coulteri). Six-foot-tall, gray green 
stems produce yellow-centered white flowers that resemble fried 
eggs. Plant in marginal areas such as on hillsides; keep away 
from less vigorous plants. Withhold summer irrigation to keep 
growth in check. 


Mexican evening primrose (Oenothera speciosa). Pink, poppylike 
flowers bloom profusely in spring and summer. Will grow downhill, 
following water. Grow it in raised beds, or in planting pockets 
surrounded by paving. 


Periwinkle (Vinca major). This blue-flowered ground cover has 
trailing stems that root wherever they touch the ground (useful on 
banks). But it’s extremely invasive in sheltered, forested areas, and 
iS On noxious weed lists in some states. Dwarf periwinkle (Vinca 
minor) is less invasive. 


Russian sage (Perovskia). In mild climates, these woody perenni- 
als with blue spires spread rapidly even in arid soil, sending up 
whiplike shoots of silvery leaves that are difficult to pull. 


Sweet violet (Vic'2 odorata), Heart-shaped leaves and demure 
purple flowers “elie this ground cover’s boldness; it quickly carpets 


land where ->il is moist and trees create semishade. Easy to pull. 


Swee? vodruff (Galium odoratum). Low ground cover with pretty 
green caves and fragrant white flowers. Spreads rapidly in moist, 
sfyaded gardens; can become a pest if allowed to grow 


unchecked. # 
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Believe it or not, 
bird-watching is the hottest 


ROBERT CAMPBELL 


7 


hobby in America. 
Here’s Sunset’s complete guide 
to its pleasures 


By Lora J. Finnegan and Jim McCausland 


any years ago, I walked down to our family’s basement 
and discovered a bird book from the 1930s. It was 
tattered and dog-eared, and its margins bore notes in 
my mother’s girlish hand. When I asked my mother about it, she 


3,6: BOB BARRETT; 5: MARESA PRYOR/DANITA DELIMONT AGENT; 


explained that it dated from her childhood in Seattle. She told 
me it had been an important book because, for her, birding had 
been no idle hobby. 


2,4: TOM VEZO; 


At age 12, my mother had been stricken with polio. She spent 
most of a year confined to bed. That year, the birds my mom could 
glimpse from her bedroom window were her link to the larger 
world. She doesn’t claim that bird-watching sped up the healing 
process. But daily observations of chickadees and warblers taught 








her something: about patience, persistence, endurance. Those 
A brace of cranes 


glides into New 
Mexico’s Bosque del 
Apache refuge. 


RIGHT: TOM VEZO; BELOW: 1: JEAN JARVIS; 
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lessons rallied her—not only during 
the painful physical therapy that even- 
tually helped her to walk again but 
throughout her life. 

Inevitably, perhaps, I became pas- 
sionate about birding too. The pas- 
time has taken me all over the West. 
I've followed hummingbirds to Ari- 
zona’s Sabino and Madera Canyons 
and watched them zip through the 


Bird-watching 

can change 

the way you think 
about the world. 
Almost by accident, 
studying birds 

has made me study 
the environment. 


air, catching sunlight like gemstones. 
I’ve gazed at thousands of snow 
geese in the Sacramento Valley, their 
cries pealing as they circled like 
clouds of confetti. 

I am not alone. The National Sur- 
vey on Recreation and the Environ- 
ment names bird-watching the fastest- 
growing outdoor recreation in the 
nation—an interest shared by 70 mil- 
lion Americans. It’s easy to under- 
stand birding’s popularity. There are 
few sports that are as simple and inex- 
pensive to begin—you need only a 
good bird book, binoculars, and:walk- 
ing shoes. You can find birds every- 
where—even, quite literally, in your 
own backyard. 

Bird-watching can change the way 


SUNSET 


you think about the world. Almost by 
accident, studying birds has made 
me study the environment. I’ve taken 
note while some species skidded to 
the brink of extinction and watched 
others, like the brown pelican and 
bald eagle, be helped to recovery. 

And birding can give you great 
joy. Scientists say that birds use song 
to attract a mate, mark territory, or 
signal danger. But I think there’s an- 
other reason: wild birds sing because 
they own a sky so big, a heart so 
light, they simply must make music 
now and then. 

Today, at age 80, Mom lives by a 
lake. She still looks at birds out the 
window—only now with a powerful 
spotting scope trained on the water. 
She and I are no longer the only 
birders in the family: the bird-watch- 
ing bug has been passed around to 
my brother, sister, brother-in-law, 
and niece. 

Still, Mom and I share our own 
special birding bond. We’ll take any 
break in our schedules to squeeze in 
a trip together. Last winter, the 
promise of hundreds of bald eagles 
sent us flying north to the refuges 
of the Klamath Basin, along the 
California-Oregon border. We saw 
eagles everywhere: on fence posts 
and in grain fields, on mudflats and 
icy ponds. One magnificent bird sat 
astonishingly near—atop a telephone 
pole—while we eyed him, until at last 
he lifted his wings and soared off. It 
was the closest we’d ever been to a 
bald eagle and, perhaps, to each 
other. — L. J. F 





Black-capped 
chickadee 
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TOP WESTERN BIRDING 
DESTINATIONS 


Fantastic 


Five | 


@ Northern California: Klamath Basin | 
National Wildlife Refuges 


2 Southern California: 
Morro Bay/San Simeon coast 


= Northwest: Skagit Valley, Washington #) 


& Mountain: Bear River Migratory 
Bird Refuge, Utah 


= Southwest: Bosque de! Apache 


i 


National Wildlife Refuge, New Mexico ) Will 


ou can’t call yourself a birde:} 
until you’ve visited at leas: 
one—and ideally all—of these 
birding destinations, which ranh#} 


among the best in the world. 


B NORTHERN CALIFORNIA 


Klamath Basin National 
Wildlife Refuges 


More than 400 bird species have bees Ning 
logged here, and peak waterfowl popry 
ulations top 1 million. The six refuger} 


of the Klamath Basin constitute one o/ 
the biggest freshwater wetlands wes 


of the Mississippi and cover 190,009 
acres of Northern California and Ore #ii 
gon. In some years the basin hosts 844 
percent of the waterfowl migratin)}t 


along the Pacific Flyway. In late Janu 


ary through February, the largest wiri} 
tering population of bald eagles in thi}. 


Lower 48 is here—300 to 900 birds! 





WHERE: The visitor center is southwes'# 


of Klamath Falls, OR, at Tule Laki’ 


Great egret 
































































Refuge off State 161 in Tulelake, CA. 
Icontact: (530) 667-2231 or www. 
“kla athnwr.org. 


SOUTHERN CALIFORNIA 


orro Bay/ 

s an Simeon Coast 

‘The San Luis Obispo County coast 
iputs on a great show: near Morro Bay, 
hs atch for peregrine falcons darting 
Joff Morro Rock to nab smaller birds 
below, and scan the bay off the Em- 
barcadero for brant (geese), grebes, 
Hloons, and scoters. At the 2001 Big Sit 
fan annual fixed-location interna- 
htional birding competition held each 
(October), birders stationed at the 
earby Elfin Forest counted more 
ird species than at any other partici- 
#oating location in the U.S.—106 
species in 24 hours. Up the coast, 
‘rom Cambria past San Simeon to 
}Ragged Point, scout creeks, beaches, 
te fields, and the ocean for black 




























pystercatchers, brown pelicans, ea- 
2les, and a host of wintering hawks. 
Songbirds constantly flit through the 
wehaparral here; pygmy nuthatches 
Jind woodpeckers frequent the native 
jMonterey pine forest in Cambria. 
a@VHERE: The northern stretch is on 
State 1 from Cambria north to Ragged 
+ oint, where the road climbs to 
yveli above sea level. The Morro Bay 
mtretch is accessible from the east and 
jporth sides; Elfin Forest is on the 
joutheastern side of the bay in Los 
isos. contact: Morro Coast Audubon 
(pociety: (805) 528-7182 (bird tape) or 
ww.gliderpilots.org/audubon. Elfin 
jworest: (805) 528-0392. 





orthern flicker 



















The marvels of migration 


No avian spectacle is 
grander or easier to appre- 
ciate than the fall and 
spring migrations along the 
West's two major north- 
south flyways—the Pacific 
Flyway and the Central Fly- 
way. Mapped out, each re- 
sembles a river in the air, 
with tributaries flowing into 
and out of either end. 

The statistics on migra- 
tion are the stuff of the 
Guinness Book of Records: 
the Arctic tern may fly more 
than 11,000 miles from its 
breeding grounds in the 
Arctic to wintering areas in 


% uSkagitValley 


, } 
Morro Bay/ A 
‘San Simeon | ‘ 
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the Antarctic. Swallows and 
swifts travel nonstop, feed- 
ing in flight during their 
entire journey. And some 
songbirds lose half of their 
body weight during this 
avian endurance contest. 
But some details of bird 
migration remain wrapped 
in mystery—scientists still 
do not fully understand how 
birds know when to depart 
on their journeys (day 
length appears to be one 
key trigger). Nor do they 
know exactly how birds 
navigate, returning to the 
same breeding and winter- 
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ing areas year after year, 
despite changes caused by 
climate and construction. 

The fall migration of 
waterfowl approaches its 
peak this month and next at 
many wildlife refuges in the 
West. (We list the best of 
them in “Fantastic Five: Top 
Western Birding Destina- 
tions.”) Viewing the winter 
congregation of tundra 
swans at a refuge in the 
Klamath Basin of California 
and Oregon or on Oregon’s 
Sauvie Island is enough to 
make you fall in love with 
birds. — L. J. F 


Common goldeneye 
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MAP: MINOT/HERSHMAN STUDIO; BELOW: 1,3,5-7: TOM VEZO; 2: BOB BARRETT; 4: PAUL ZIMMERMAN 
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& NORTHWEST 
Skagit Valley, Washington 


A significant stop on the Pacific Fly- 
way, the Skagit River draws birds by 
the tens of thousands and birders 
by the hundreds. Waterbirds, shore- 
birds, and birds of prey crowd the 
Skagit delta: look for snow geese and 
swans in farm fields from the Skagit 
Wildlife Area at Fir Island north to 
Samish flats near Edison. To see black 
brant, harlequin ducks, canvasbacks, 
hawks, eagles, gulls, and songbirds, 
walk both the */4-mile upland trail, 
which takes off from Breazeale—Padilla 
Bay Interpretive Center (10-5 Wed— 
Sun), and the nearby 2'%4-mile shore 
trail. Bald eagles congregate on gravel 
bars in the Cascade foothills to feast 
on spawning salmon. WHERE: From I-5 
at Conway, take Fir island Road west 1 
mile to Fir Island, which lies between 
the north and south forks of the 
Skagit River. Padilla Bay is at the north 
end of the delta, 2 mile north of Bay 
View. The best eagle-watching is be- 
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tween Rockport and Marblemount; 
try the viewpoints at the Howard 
Miller Steelhead Park and Sutter 
Creek Rest Area. contact: For delta 
birding: Skagit Wildlife Area (360/445- 
4441 or www.wa.gov/wdfw/lands/ 
r4skagit.htm) or Breazeale—Padilla 
Bay Interpretive Center (360/428- 
1558 or http:/Anlet.geol.sc.edu/PDB/). 
For eagles: U.S. Forest Service (360/ 
856-5700, ext. 515). 


B MOUNTAIN 


Bear River Migratory 
Bird Refuge, Utah 


Situated where the Bear River feeds 
into the Great Salt Lake, this refuge 
gets so many migrating waterfowl 
that they can darken the skies. Up to 
600,000 gather here—gadwalls, pin- 
tails, Northern shovelers, teals. But 
the big draw here is in December: 
the snowy white tundra swan, with 
its elegant mien and clamoring call. 
This is the most important wintering 
ground in the West for this swan, 


which numbers up to 30,000 here 
Drive the 12-mile auto tour route fc 
the best viewing. WHERE: The refug: 
is off I-15, 15 miles west of Brighan/ 
City. contact: (435) 723-5887. 


@ SOUTHWEST 


Bosque del Apache a 
National Wildlife Refuge, } ' 
New Mexico | 
Covering 57,000 acres on and aroun 
the Rio Grande, this is the premié 
winter birding spot in the Southwes: 
Vast flocks of Canada geese, sandhii 
cranes, snow geese, and shorebirc| 
make this look like a nature movi 











Eagles, hawks, and owls hunt frog 
the air, while coyotes try to grab gees} 
on the ground. Look for pheasant} 
quail, roadrunners, and turkeys whi} 
you’re here. WHERE: The refuge is 2} 





1 u! 
Start your tour at the visitor centiiy 


(7:30-4 Mon-Fri, 8—4:30 Sat-Sun} 
contact: (505) 835-1828 or ww} 
friendsofthebosque.org. 


miles south of Socorro on State | = 








Taking birdin 


or Dr. Steve Miodinow, the 
annual time tally looks like 
this: 100 days birding, 10 


- days writing a birding column, 


more days working on a new 
birding book (he’s already written 


_ two)—oh, and a full-time family 
" medical practice in Everett, 

' Washington. Somewhere along 
_ the line, the notion of birding as 


a hobby flew the coop. 

It started when Mlodinow was 
a toddler—his junior high—age 
brothers joined a birding club, 
and he wanted to do what they 
did—and continued on and off 
until repeated injuries turned his 
interests from ultimate Frisbee 
back to serious birding. 

Very serious birding, in fact: 
the kind that’s taken him over 
most of the United States, in- 
cluding Alaska, to find one more 


| rare bird, something not yet on 
| his encyclopedic U.S. life list. (A 





' “life list” is a record of all the birds 


you've ever seen in your state, 
country, or continent. It’s theoret- 


| ically possible to see about 900 


_ species of birds in the continen- 
tal United States and Canada, 

| and Mlodinow has checked off 
744 of them.) 

“lm less interested in lists 
these days,” he told us, “be- 
cause the length of your list is so 
much a function of money spent, 
your time alive, and luck. These 

days, |’m more focused on find- 


A FINE 


ing vagrant birds.” It’s an engag- 
ing specialty. Most birds have 
pretty predictable ranges: a 
species might breed in central 
Canada, for example, migrate 
down the East Coast, cross the 
Gulf, and winter in Venezuela. 
When you see such a bird on 
the Washington coast, you know 
that the bird’s navigational sys- 
tem has probably gone amiss. 

Mlodinow collects records of 
vagrants sighted by birders 
throughout Washington and 
Oregon and publishes them in a 
quarterly technical journal, North 
American Birds. But he doesn’t 
just wait for the rare-bird reports 
to roll in. “Finding rare birds is 
way more exciting than going 
out to see what somebody else 
has spotted.” 

How does he do it? “It’s being 
in the right place at the right time. 
| go to the dry parts of eastern 
Washington in May/June, then 
again in August/September. If 
you're a migrating songbird in 
need of rest, you look for clumps 
of trees, and there aren’t many in 
the Columbia Basin. So | go to a 
town like Vantage and glass the 
trees, where I’ve found everything 
from blackpoll warbler to Harris’s 
sparrow.” 

At this point, Mlodinow has 
images in his head of most North 
American birds, but he still takes 
the National Geographic Field 


MA 
MADN 


g to extremes 


~~ AD 





Blissed-out on birding: 
Dr. Steve Mlodinow 
in his home library. 


Guide to the Birds of North 
America and The Sibley Guide to 
Birds with him into the field. He 
favors Swarovski optics (10x42 
EL binoculars and a 20x—-60x 
zoom scope) and uses a Pana- 
sonic digital video camera with 
20x optical zoom. “The quality 
of digital video is astounding,” 
Mlodinow says. “Holding it up 
to my spotting scope, | docu- 
mented a recognizable Arctic 
loon at three-fourths of a mile.” 
The documentation part is im- 
portant. It’s as easy to claim that 
you spotted a rare bird as it is to 





brag about a fish that got away. 
But pictures settle any argument. 
If time and politics allow, he’d 
like to bird in four places: South 
Africa; Kenya; Beidaihe, on 
China’s Yellow Sea; and Elat, Is- 
rael. But there’s another book to 
finish (he’s co-authoring Birds of 
Washington, due out in fall 
2004), patients to see, and the 
possibility of finding an oddball 
Eastern warbler, or perhaps even 
a Ross's gull, if he can just make 
the time, and be in the right 
place, and have a little luck. 
—J.M. 
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Seven birding basics 


How do you start bird-watching? 
It's simple: purchase binoculars 
and a field guide, and you’re on 
your way. But the following advice 
will help you become a much 
better birder faster. 


Use a checklist. Many 

good birding sites (including 
most of those listed here) supply 
visitors with checklists of local 
birds to help you distinguish one 
bird from another. If you have a 
computer, you can pull up bird 
checklists for many National 
Wildlife Refuges at www.npwre. 
usgs.gov/resource/othrdata/chek 
bird/chekbird.htm. 


Get to know one 

pocket-size field 
guide well. Write notes in it 
and check off birds in the index 
as you see them—there are more 
than 900 species in North Amer- 
ica, so without a list, you'll never 


remember what you’ve seen. 
Classic field guides: Birds of 
North America by Kenn Kaufman 
(Houghton Mifflin, New York, 
2000; $20) and A Field Guide to 
Western Birds by Roger Tory Pe- 
terson (Houghton Mifflin, Boston, 
1998; $18). 


Be patient. If you stay 

just five minutes in a given 
habitat, you’ll see a handful of 
birds (and most of those will 
be common ones like crows, 
pigeons, and mallards). But if 
you sit quietly for 20 minutes, 
you'll probably see double that 
amount, including some of the 
shy, rare, and unusual birds that 
make birding fun. 


Listen for more than 
bird calls. A noisy “mur- 
der” of crows will often lead 
you to a roosting hawk, owl, 
or eagle. Rustling leaves might 


reveal a fox sparrow or spotted 
towhee scratching for food. Lis- 
tening for drumming helps you 
zero in on woodpeckers. 


Look for more than 

field marks. Birds are 
beautiful, but the real fascination 
lies in discovering how they live. 
Watch how creepers spiral up 
tree trunks in search of dinner. 
Or watch a birdfeeder to see not 
just seed- and suet-eating birds 
but the hawks and kestrels that 
hunt them. 


Head out with a 

birder. An enthusiastic 
mentor can help you sort out 
difficult groups like gulls or spar- 
rows faster than a book ever 
could. 


Join a birding organi- 
zation. The National 
Audubon Society (www.audubon. 






org) is extremely helpful at the : 
local chapter level. The Americ: 
Birding Association (www. 

americanbirding.org) is where ip 
you'll end up if you become vesihi.; 
serious about this pastime. 
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NORTHERN CALIFORNIA 


Hotspots 


= Don Edwards San Francisco Bay 
National Wildlife Refuge 


s Gray Lodge Wildlife Area 


= Gulf of the Farallones 
National Marine Sanctuary 


= Sacramento National Wildlife Refuge 


# Shoreline at Mountain View 


Ee addition to the West’s “Fantastic 
Five” birding spots, here are our 
picks for the top five wildlife areas in 
Northern California. Note that some 
refuges and parks charge a nominal 
entry fee. Hunting is allowed at some 
refuges, so check ahead for closures. 


Don Edwards San Francisco 

Bay National Wildiife Refuge 

A hint of the wild bay that once was: 
that’s what you can find on this 
roughly 23,000-acre slice of marshes, 
salt ponds, and mudflats at the south 
end of San Francisco Bay. Millions of 
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birds live here in the winter, scattered 
among the mudflats and ganged up in 
the salt ponds. Start at the main visi- 
tor center in Fremont, then hike the 
Tidelands Interpretive Trail (1.5-mile 
loop). Then drive Marshlands Road 
along ponds and out to the mudflats. 
In November, you could see American 
avocets, Forster’s terns, Western sand- 
pipers, and ducks from mallards and 
Northern shovelers to cinnamon 
teals. wHeReE: Off the west end of 
Thornton Ave. in Newark (continues 
into Fremont). contact: (510) 792- 
0222 or http://desfbay.fws.gov. 


Gray Lodge Wildlife Area 


Backed by the Sutter Buttes, the low 
marshlands of Gray Lodge are packed 
with waterfowl—hundreds of pin- 
tails, along with buffleheads, teals, 
and some sandhill cranes. Autumn 
skies turn white with the flashing 
wings of thousands of snow geese, 
soaring and circling. Best viewing is 
from the auto tour route; there’s also 
a short, self-guided nature trail lead- 





ing to a viewing platform. WHEF | 
North of Yuba City off Almond Ci} 
chard Rd. contact: (530) 846-750C 








Gulf of the Farallones 
National Marine Sanctuary | 


Take a voyage around the bird-rii 
Farallones on the Oceanic Socie i 
63-foot sportfishing boat. Eight-ho! ik 
trips are offered June to Novemti}} 
for $69 (minimum age 10 years; 

adult must accompany youths unc 
15). In November, you'll see Branc) me 
cormorants and brown pelicans | 


well as seals, sea lions, and whales. | 
























Canvasback 


















e and July, when birds are nesting 
h here, this becomes the largest seabird 
fookery in the contiguous U.S. WHERE: 
rhe islands are 26 miles west of San 
fra cisco. contact: Marine Sanctuary: 
415) 561-6622 or www.gfnms.nos. 
noaa.gov. Oceanic Society: (415) 474- 
1985 Or Www.oceanic-society.org. 


iL 
acramento National 


Idlife Refuge 
f 


his is one of the largest and most ac- 
essible preserves in the Central Val- 
Py. During the fall and winter migra- 
lon season, it can host up to 2 million 
pucks and hundreds of thousands of 
eese. Drive the 6-mile auto tour 
Jute, then get out at the viewing plat- 
Drm to spot cinnamon teals, greater 
sihite-fronted geese, mallards, and 
i jing-necked ducks. Take the 2-mile 
\Vetlands Walk, where you might see 
‘le ets, Northern flickers, and red- 
i iled hawks. wHere: North of Wil- 
i s, off I-5; take County 68 exit 
|nd follow signs. contact: (530) 934- 
£801 or http://sacramentovalleyrefuges. 
UWS. ZOV. 
00} 
horeline at Mountain View 
hoose your view: near the Sailing 
’ lake, you'll see boaters, joggers, and 
fwanada geese in almost annoying 
ejoundance. On the water, look for 
holack skimmers, cinnamon and green- 
iyinged teals, gadwalls, and Northern 
‘; | ovelers. wHeEReE: At the foot of N. 
ndiaoreline Blvd. in Mountain View. 
lontact: (650) 903-6392. 
sf 
eS: 


Wood duck 
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Gear to make a bird-watcher sing 


@ Ultimate birding 
book. 7he Sibley Guide 
to Birds by David Allen 
Sibley (Alfred A. Knopf, 
New York, 2000; $35) is 
so thorough, detailed, 
and user-friendly, it has 
become the new standard 
for identifying birds— 
thanks to 6,600 illustra- 
tions. If God is in the de- 





chil , KA tl? 


py 
yet 

ALLDN ® 
yin! 


tails, this book is heavenly 
help for birders. But at 
nearly 7 by 10 inches and 
with more than 500 pages, 
i's hard to lug as a field 
guide. You may want to 
leave it at home and stick 
with one of the pocket-size 
books mentioned on page 
110 when you’re tramping 
through a marsh. Due this 
month: Sibley’s Birding 
Basics (Alfred A. Knopf, 
New York; $15.95; www. 
aaknopf.com). 






@ A bird in the hand. 
These soft, stuffed birds 
are cute, but they’re more 
than toys: the Cornell Lab 
of Ornithology gave each 
the authentic song of 

its living counterpart, 
recorded in the wild. The 
5-inch Audubon bird toys 
are modeled after various 
species, including the car- 
dinal, chickadee, goldfinch, 
grosbeak, loon, and robin. 
Audubon birds: $7.50 
each. (800) 800-9678 or 
www. wildrepublic.com. 


@ Adjustable bird 
feeder. The TopFlight Se- 
lect-A-Seed feeder can be 
adjusted to dispense any- 
thing from the sunflower 
seeds that draw grosbeaks 
to the fine thistle seeds 
that attract goldfinches 
and pine siskins. $27 from 
Opus. (800) 221-6787 
Or Www.opususa.com. 


@ What’s that call? 
IidentiFiyer knows. 
An audio birdsong dictio- 
nary that you can take into 
the woods is helpful with 
those birds you hear but 
may never see. The Bird- 
Song IdentiFlyer plays 
digital recordings from 
interchangeable song 
cards; songs of more than 
100 birds are featured on 






13 cards. $35 from For the 
Birds; includes player and 
two song cards ($9.95 per 
additional card). (877) 261- 
6556 or www.identiflyer. 
com. 


@ Better, tougher 
binoculars. “The 
biggest change I’ve seen 
in gear during the past few 
years,” an Audubon Nature 
Store employee told us, 

“is the plummeting price 
of high-quality, high-tech 
binoculars.” Bushnell’s 
Legend 10x42 binoculars 
are a good example. They 
have a RainGuard coating 
that prevents fogging in 
cold weather, armoring to 
protect against the bumps 
that cause lens misalign- 
ment, and weatherproof 







con- 
struction 
that keeps you birding 
even through soaking wet 
winter weather. $525 sug- 
gested retail price. (800) 
423-3537 or www. 
bushnell.com. # 
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FAR LEFT: JEAN JARVIS; LEFT: E. SPENCER TOY (2); BELOW: 1,3,4: TOM VEZO; 2: PAUL ZIMMERMAN 






































































































































































Directions 
1. Fill a large bowl with warm soapy water, the warmer the better. 
We used Ivory dishwashing soap in a ratio of approximately 1 table- 
Spoon soap per 3 cups water. 

2. Pull off a piece of fleece large enough to fit around the glass. 
Overlap additional pieces in varying directions until the glass is cov- 
ered in -inch-thick fleece to about 1 inch below the rim. 

3. Using both hands to hold the fleece around the glass, dip the 
vessel into the warm soapy water for a few seconds (a). Cup the 
fleece to the glass with your hands, applying gentle pressure (b) until 

the fleece begins to hold together on its own. 

4. Once the fleece is holding its shape, move the fleece-wrapped 
ig) ass to the washboard. Gently rutb—or full—it on the washboard (c) 
Using a small, gentle circular motion. Periodically dip in or pour more 

M arm soapy water on the fleece, alternating between rubbing on the 
washboard and cupping the fleece to the glass with your hands. If the 
fleece gets too close to the glass’s rim, trim cozy with scissors. 

To add decorations, use a piece of fleece that is a different 
Color from your cozy. Dip the fleece in warm soapy water and press 
it firmly between your hands until it resembles a thin sheet of felt. Cut 
Out the shape you desire, then, with your fingers, work the shape 
into the fleece (d) until it stays put. Continue to full cozy until it 
reaches the consistency you desire. Less fulling will result in a loose 
felt; More will produce a stiffer, sturdier felt. 

5. Rinse soap from fleece with warm water, then press a towel 
ground the glass to extrude any residue. Remove cozy from glass; 
air-dry it for several hours, or use a hair dryer to hasten the process. # 


Ch 





here is something particularly satisfy- 
ing about taking a big ball of fuzz and 
molding it into something beautiful 
and practical, such as these cozies, which 
make clever gifts. The process is simple—all 
you need is warm soapy water, a washboard, 
and a willingness to endure prunelike fingers. 

The felt is created by applying gentle pres- 
sure, warmth, and moisture to felting fleece, 
which can be ordered on the Internet. Fingers, 
hands, and the washboard supply the pressure, 
a process called fulling, and the warm soapy 
water shrinks the fibers into a compact form. 

The fleece is firmly applied around the 
outside of a sturdy glass suitable for hot bev- 
erages. After being saturated in the warm 
soapy water and coaxed into shape, the wet 
fleece will eventually dry, retaining the form 
of the glass. 

Fleece balls, available in many colors, are 
sold in ’2- to 1-pound bags and cost $8 to $14. 
One pound will yield about eight cozies. Our 
colors came from www.halcyonyarn.com and 
www.peacefleece.com. 
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Sunset readers 
open up about their 
garden gates 


By Sharon Cohoon 


good garden gate makes you want 

to sneak a peek at the landscape be- 

yond. But a great garden gate goes 
further. It makes you want to meet the 
people responsible for its design. That 
was our conclusion after we asked readers 
to tell us about their one-of-a-kind garden 
gates, and the snapshots came pouring in. 
Regional character, handsome design, wit 
and whimsy—those things we’d expected. 
But we weren’t prepared for the wonder- 
ful stories that came along with these 
gates. A few of them follow; perhaps 
they'll inspire you to look at gates in a fresh 


way as you choose one for your own garden. 


CELEBRATING THE ONION > 

Aptos, California = Cristie Thomas and Scott 
Lindberg, who design and fabricate arbors, gates, 
and other landscape ornaments under the name 
‘L:M:N:O: Arts, describe their professional style as 
“eclectic and graceful.” So what is the couple 
doing with this delightfully silly fence in their own 


backyard? Having a good laugh, says Thomas. 
“We were harvesting Walla Walla onions—we’ve 

nN growing them for at least a decade—and | 
was suddenly struck by how beautiful they were,” 
she says. “The wispy little roots, the sensuous 
bulbs, the floppy tops.” So. on a whim, Thomas 
took several onions to the studio, made templates 
from them, and created this fanciful steel gate. The 
onion tops are made from flat bar, the roots are old 
welding rod bent to shape, and the gate frame is 


solid square rod. :L:M:N:O; Arts (831/728-3998 or 
www./imnoarts.com) 
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5 Sees =e icaiess 
ZEN AND THE ART OF TIME MANAGEMENT 
Centennial, Colorado = “Garden projects keep me off the psy- 
chiatrist’s couch,” says dentist Kent Sellers. With the pressure of 
staying on schedule all day long, Sellers craves slower-paced, 
contemplative tasks on his days off. Designing and building 
Japanese-inspired gates for his tea-garden, for instance. This 
gate, one of three in his garden, is made of Russian olive 
branches and twigs from trees cut down along Interstate 25 
in Denver when sound-barrier walls went in. “I’d been looking for 
wood with lots of joints and curves to inspire me,” he says. “When 
| pulled over and saw these, | knew they were perfect.” Sellers 
doesn’t re-create any particular Japanese style. Instead, he lets 
the wood dictate the design. Because each junction is screwed in 
by hand, the gates are labor-intensive. Not that Sellers minds. 
Sometimes, time is not an issue. 


THREE HELPFUL 
DESIGN TIPS 


imagining 


I 


your gate 


J 


Tell a story 

Your gate can convey 
something about you—that 
you have a good sense of 
humor, for example, or that you 
love color or onions or wood, 
or that you have a fondness 
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A TRIBUTE TO MURIEL PAM 
Ross, California = The spirit of Muriel Waltz still haunts the lasijnp) 
that Juliet and Ashford Wood live on. And that suits Juliet just fir} jy 
“Muriel has captured us completely,” she says. From the 194% fae: 
through the ’60s, Waltz was a famous fuchsia hybridizer who hac! th; 
commercial nursery on the Woods’ property. Juliet honors that g 
den. She’s retained most of the plants, built a stone wall around 1) 
perimeter, and put in a gate—exactly in the spot Waltz had ime’ 
ined, say Muriel’s surviving friends. Muriel, we think, would he: 
loved it. The gate is a tree of life design made from hand-fore 
steel and hand-tinted ceramic tiles, a trademark combination’ # |, 
Lake County gate designer-maker Brian Kennedy. The blooms, < it 
propriately enough, are fuchsia buds. The Freedom of Craft’ aoht i 
Brian Kennedy, Lake County, California (707/928-5124 
www.thefreedomofcraft.com) 
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for old materials. While a gate vine, blossom, or branch. To Ry; 
may be a significant artistic find a style that appeals to Reb sy 
element in its own right, it can you, look for inspiration in thet 


books and magazines, and 
check out gates around your 
neighborhood. Posi 


also echo the design and color 
of your house, or an element of 
your garden such as a leaf, 


Sudy 











RAMEWORK FOR A FAMILY 
alympia, Washington = The gate Walter Penwarden made for his 
{ime in South Pasadena was a backdrop in family portraits for 
“4ecades. Then it disappeared from photo shoots for a long time. 
fajw, thanks to one of Penwarden’s granddaughters, Luan Laws, 
i@= gate’s back. Here’s what happened: Penwarden, a professional 
dipnworker, built the gate for his family sometime in the 1920s or 
ims. When the Penwardens sold their home in the ’70s, daughter 
|jaiura removed the gate but found she had no place to use it at her 
gapme in Huntington Beach. So it languished in storage for decades. 
ijiter, Laura’s daughter DeAnn tried it out at her home in Utah, but 
s,adidn’t work there, either. Then Laura’s other daughter, Luan, 
qtjOught it to her garden in Olympia, where, to the family’s great 
if lief, it looks perfectly at home. Once again, it provides a backdrop 

“family photos. 







elect appropriate hardware 
) #Cide whether you want your 
, |te to swing in, out, or both, 
d whether you’ll need a lock. 
| @ sturdy hinges and 
yr |Ches—the sturdier the bet- 
—to support the gate’s 


weight and frequency of use. If 
you’re not sure which hardware 
is most suitable to your gate’s 
design, consult a professional 
gate builder or someone at 
your local hardware store. 
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RECYCLED MAGIC 

Cambria, California = Jeanette Wolff is an artist. Windows are a re- 
curring motif in her paintings, and window frames hang throughout 
her garden. She also has a junk box full of intriguing objects waiting 
to be incorporated into new creations. Knowing these things, rela- 
tives and friends feed her collection. And that brings us to her gate. 
The starting point was a tiny window that her brother Richard sal- 
vaged from a demolished barracks at Fort Ord and gave to her. “It 
seemed magical,” says Wolff. “So small, square, and ‘Hobbity.’” She 
sketched out a design that incorporated the window, and her hus- 
band, Peter, built the gate, using redwood from an old deck. Then, 
Jeanette embellished it. The faux hinges and crown are from an old 
kitchen table, the aged handle from her junk box, and the tiny wolf 
knocker, a present from a friend. Assembled in her inimitable style, 
say the artists’ admirers, the gate cries “Wolff.” # 





Keep the gate in scale with it 


If you have a small house and 
yard, don’t choose a huge 
gate. Most garden gates mea- 
sure about 36 inches across— 
wide enough for a wheelbarrow 
to pass through. The height will 


S surroundings 
depend on how prominent you 
want it to be: An entry gate 
might be taller or shorter than 
the fence it intersects; a side 
gate could be the same height 
as the fence. — Julie Chai 
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4 =< 2002 Sunset ASID 
” Western Interior 
Design Awards 


Our quest to discover some of the best 





interior designs in the West drew 177 en- 

tries from 11 states this year, including 

| Alaska and Hawaii. As usual, the jury 
(composed of ASID members Ivan Beard- 

sley, Michael Bowman, Gregory Peters, 

ai 3 and Terri Taylor, plus three Sunset home 

editors) had a difficult time narrowing 
down the selections. From whole kitchen 


remodels to a small entryway, the seven 








winners shown here (12 awards were 











given) represent excellent design. Look 


for the other five winners in a future issue. 


< KITCHEN AWARD 


FrOrrcarnrk 
to light 


“The adventurous use of 
contemporary materials 

and bold colors in this 
traditional environment is 
very compelling.’”— jury comment 








a eee interior designer Ann Dan- 
a Winners in our design program ford and her husband, Dave, 
1 is Se a 

sponsored esd the American Society moved into this Seattle house, condi 
tions were grim. In fact, the circa 1906 

of Interior Designers show off home reminded them of The Addams 


Family house. The kitchen was dark: 








creativity and individuality that will Aen eRe ae er oh ves litle Lien. 


inspire your own makeover and the walnut cabinets were accented 

ait with harvest gold countertops and fin- 
ishes. Ann Danford worked with SHKS 
architects Theresa Freeman and Kevin 





JOHN GRANEN 


By Ann ei and Mary Jo Bowling 
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Kane to keep the traditional ele- 
ments of the architecture, but 
brightened them with color and 
simple lines. The remodeled 
kitchen has a nod to tradition 


| with a modern flair to suit the 
needs of the family. The colorful 
accents add a playful touch that 


ee ee ee 


distinguishes the kitchen from 
its more formal surroundings. 
DESIGN: SHKS Architects, Seat- 
L tle (206/675-9151) 











Great ideas 


= Using materials in new ways. 
The judges particularly liked the 
use of radiator screens in the 
cabinets (Seen under the sink, 
left, and on upper cabinets, 
below left). The combination of 
the stainless steel inserts and 
painted cabinets with bright 
yellow trim is both innovative 
and effective. 





= Easy-living details. There is 
plenty of space on either side of 
the range for hot pots and 
pans. The island is topped with 
a chopping block, making it 
suitable for meal prep or as a 
dining surface for informal 
meals. The sunny bench dou- 
bles as a space for grocery 
bags while unloading. Other 
functional features inciude an 
extra-deep sink; a drain board 
recessed into the countertop, 
which makes cleanup easy; 
and a two-sided cabinet that 
allows the recycle bin to be 
loaded in the kitchen and then 
emptied from the mudroom. 





Kees eT 






= Kid-friendly design. The back 
door opens to a wall of cubbies 
over a row of hooks and a 
bench, where the Dantord boys 
can sit to pull on or remove 
coats and boots. Cubbies func- 
tion for storage or display, and 
the hooks give backpacks and 
coats a place to hang. The dark 
green file cabinet keeps home- 
work and school papers orga- 
nized. Above the bench, cabi- 
nets offer more storage. 














JOHN GRANEN (3) 
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4 DECORATING WITH COLOR AWARD 







Bold and fearlesik 


tue 

Oe of the most controversial entries in «| Wt 

competition, this playful San Mateo, C i. 
fornia, kitchen designed by Lou Ann Bat| 

caught the judges’ attention for its bold use| ’ 

color. The redesign features vibrant hues on | 








walls and cabinetry and a rich array of patte {4 
and textures. fe 

Bauer took her cues from a favorite cir’ 
painting belonging to the owners. “We used | 
whimsy and color of the circus as a steppi} 
stone,” she says. The custom cabinets look 1 
bright circus blocks, the tile backsplash ha} 








om 
ae 


oc 











arlequin pattern, and the pendant lights resemble spun 
ptton candy. 

| Bauer created a grid of small, fixed windows around the 
od to let in light and offer glimpses of the stately redwoods 
Witside; the windows also echo the block shapes of the cabi- 
nets. She used 12 different kinds of 
cabinet hardware in the kitchen, rang- 
ing from round doorknobs to elon- 
gated, wavy drawer pulls in stainless 
steel. “It’s a young, lively environment, 
and it took guts to step outside the box 
to create this kitchen,” commented 
one of the judges. 

DESIGN: Bauer Interior Design, San 
Francisco (415/282-2788) 






Great ideas 


= Don’t be afraid to mix 
woods for dramatic 
impact. The creative 
blend of cherry, maple, 
and stained cabinets, 
some with bold stripes, 
gives this kitchen dis- 
tinctive style. 


= Repeat a dominant 
color to create a 
pleasing balance. 
The olive green in this 
kitchen is used on the 
island countertop, on 
some of the cabinets 
and walls, and on the 
refrigerator door panel. 
The green shade is also 
repeated randomly in 
the tile backsplash. 


= Draw inspiration from 
things you like. Con- 
sider a favorite painting 
or the scenery outside 
a window. 


THOMAS J. STORY (2); FAR LEFT: E. SPENCER TOY 
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= Great ideas 


= Central storage. Corbellre- | 
moved the upper cabinets 
from the exterior wall and in- 
stalled large windows for light 
and views of the garden. Then 
2 | she created a shallow storage 
| unit that takes up almost an 
entire interior wall (seen below 
on right side of photo). “Stor- 
age walls can be good solu- 
tions for small kitchens; they 
free up space and keep the 
kitchen from looking like a 
cabinet showroom,” she says. 


= Open island. Because the 
room is small, Corbell de- 
signed a smaller-than-usual 
island with an open base. 
“People often want huge 
islands because they want a 
lot of counter space, but a big | 
island can spoil the flow of a 
small kitchen,” she says. “This 
one is smaller to fit the scale 
of this kitchen.” 


= Closet wall. A pantry, washer 
and dryer, water heater, and 
mini-office are tucked behind 
a series of sliding doors, re- 
ducing visual clutter and pro- 
viding a great place for items 
requiring deep storage. 


& KITCHEN AWARD 


(CrAltsSIman tees ven 


“The understated simplicity is very alluring, and the richness 
of the wood cabinets mixed with stainless steel counters 
makes this kitchen glow. ”— jury comment 


| his light, bright Oakland kitchen 
| started life as two small, dark 
rooms. The challenge for architect 
Mercedes Corbell was to make the 
kitchen larger and more functional 
and to connect it to the back garden. 
The judges appiauded her trans- 
formation for its modern Craftsman 
style, elegant simplicity, and innova- 
tive storage. 
DESIGN: Mercedes Corbell Design + Ar- 
chitecture, Oakland, CA (510/832-8970) 
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Appliances 


JUST IMAGINE” 


CLEAN MORE THAN YOU EVER THOUGHT POSSIBLE. 
Not just larger loads, but more types of fabrics as well. No other 
washer and dryer can handle a larger load, which means fewer loads 
for you. So you can wash up to 16 pairs of jeans* in a single load. 
PVP eC CC MMC ACE (LiL AVC Mim Celt(e 
a cascade of detergent and water, you can wash virtually 
anything**—from linen, cashmere, even some silks to huge 
RCM Ma Mariel Mee eee el CCU 
THE WHIRLPOOL® DUET™ WASHER AND DRYER 


WASH YOUR WORLD CLEAN. 


egistered trademark/™ Trademark of Whirlpool, U.S.A.©2002 Whirlpool eerie cs ie alt [oan 
rious sizes. **Always follow care label instructions. Mem CAAA Og ee cc 


























Airy and 
livable 


“This interior exudes harmony and 
serenity, embracing a Pacific Rim 
elegance that is appropriate for 
our casual lifestyle.”— jury comment 


Ryefre its makeover, this home 
seemed more suited to the East 
Coast, not a Hawaiian beach. Tradi- 
tional mullioned French doors blocked 
the view; carpet inserts became sand 
traps; and a dark-beamed ceiling made 
the room appear heavy. Designer Jim 
Motonaga made changes so the house 
reflects its setting, and our jury liked its 
clean, crisp interior. “The client wanted 
a place to get away and relax,” says 
Motonaga. “We made this a -Reacetul 
home that’s easy to maintain.’ 

DESIGN: Jim Motonaga, ADI Design 
Group, Honolulu (808/593-8950); Kelly 
Lasser, ShelterDesign, San Francisco 
(415/567-4200) 
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BEATRIZ COLL; TOP: DAVID FRANZEN 


Great ideas 


= Flexible seating. Casual seating areas in the living room allow people to gather in 
front of the fire, enjoy the view, or sit around the dining/game table. The upholstered 
bench acts as a room divider, allowing guests to face either direction. Cozy chairs by 
the dining table encourage conversation and relaxation. 


= Lighter finishes. The ceiling is painted a lighter color, making the entire area seem more> 


spacious. Natural colors and materials—sisal, rattan, and bamboo—add to the serenity. 


= Open view. Doors are now large panes of glass with unobstructed views of the 
beach. Sliding doors create a 16-foot-wide opening, allowing the outdoors to blend 
with the indoors. 





<¢BEFORE & AFTER AWARD 


Sleek style 


“The neutral palette and use of 
natural light turned a dark, cavelike 
room into a sleek, contemporary 
kitchen.” 


= Window back- 
splash. Windows 
replace a tile back- 
splash, infusing the 
space with light and 
allowing glimpses of 
the garden. 


— jury comment 


nterior designer Bethe Cohen brought this 





‘70s-style kitchen in Saratoga, California, = The neutral palette 


into the 21st century by letting in a lot makes the space 
of natural light, exchanging dark walnut 
finishes for light maple, and utilizing every 
inch of space. Cohen selected light woods, 


stainless steel appliances, and a combina- 


sleek, stainless steel 
pulls make the cabi- 


tion of recessed and pendant light fixtures, 
set within the soffit, for additional light. 
The soft celadon walls add a touch of 
warmth. The result is a light-filled, appeal- 
ing, contemporary kitchen. 

DESIGN: Bethe Cohen Design Associates, 
Campbell, CA (408/379-4051) 


rary and functional. 


= Specialized storage. 
Drawers and shelves 
are all sized for spe- 
cific items and needs, 


Great ideas; 


appear larger. Semi- — 
transparent glass and — 


nets more contempo- | 
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Cal 


1 | 
which reduces clutter. j 


Hoy 





Right winger, women’s ice hockey league. 
Celebrates every win with two scoops of Rocky Road and her three kids. 


% Self-proclaimed flower child. 





Needs a place to cuddle. 
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| Jill’s unique personality. Jills unique chair and ottoman. Jil/ creating something that is 100% her. What will your customized 
| Norwalk furniture look like? Let our Design Consultants help you translate your personal style into a one-of-a-kind creation. 
On Poe " p 
Call 1-888-NORWALK or visit norwalkfurnitureidea.com/sun for a store near you. 
: | ™ 
| ; X NORWALK’ 
| Yule x2 of ORWALK 
o THE FURNITURE IDEA 
\ 
( 
| © 2002 Norwalk — The Furniture Idea Sonoma chair and ottoman, in Normandy and Yarmouth fabric with contrasting piping. 
f 
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Great idea 


= Accent colors add drama. 
The bright tangerine door 
makes this house pop, as 
do the orange and taupe 
walls in the hallway. 





<4BEFORE & AFTER AWARD 


Color and space 
“In this instance, paring down—coupled with bold bursts 


accent color—results in a more functional, youthful, 
contemporary space without ripping out walls.”— jury commen 


a once dark and dreary entryway in Menlo Park, California, got a 
invigorating makeover, beginning at the front door—now a brillias 
tangerine—and continuing down the hallway to the guest bathroon 
Interior designer Pamela Pennington relocated a coat closet to creai 
an airy vestibule with a polished slate floor that continues into the adj 
cent bathroom. She used rich accent colors to pep up interior walls. 
DESIGN: Pamela Pennington Studios, Palo Alto (650/813-1797) 





WHOLE INTERIORS AWARD ¥ oe lodge for year-round living revels in its Tahoe setting. “The owng 
/ Sp ee m+ 

(2) Oey 1K raTLraAXG T 
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“This would be a great place to spend 
Thanksgiving—it evokes a very real 


wanted a ski lodge type of retreat based on an Arts and Crafts philo 
ophy, making the house one with nature,” says interior designer Cathe 
ine Macfee. Her great room (pictured below) appealed to the judge 
because of its “sense of place”—a home away from home that evokes tk 
rugged mountains. Macfee based her design around a massive granii 
sense of being somewhere away from _ fireplace. Furnishings and accessories are bold to suit the room’s scale: 
home; the concept of a Western lodge _ pesian: Catherine Macfee & Associates Interior Design, Orinda, € 
is very well expressed.”— jury comment (925/254-2600) 





= Interplay of light and dark colors. Many lodgelike 
interiors look dark and dreary; this room is bright and 
airy, achieved through the distribution of the vivid red 
armchairs aid pillows. The light sisal rug anchors the 
rustic tables, and the suedelike wall glaze in a cara- 
mel shade adds warmth to the knotty pine ceiling. 


= Western restraint. There might be cowboy boots 
lurking somewhere, but the look is stylish without 
the kitsch. The furniture incorporates natural 
branches and logs, along with brass nailheads; fab- 
rics feature moose and fish prints mixed with solid 
leathers. The result is colorful and comfortable. 
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Ideal color 





for every room 
in your home. 
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Photos from the 2002 Sunset Idea House, Palo Alto, CA. 











Bring in this ad and eee | | 
$20 Off a $75 purchase $30 Off a $150 purchase | 


| 
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(promo code 0999990203!) (promo code 09999902032) : | 





Offer good through 12-31-02. Offer cannot be combined with Hl 
any other coupons or trade discounts. One discount per visit 
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Natural 
tablescapes 


Organic-inspired ideas 
for holiday entertaining 


By Ann Bertelsen, Mary Jo Bowling, 
and Jil Peters 


GOING WITH 
THE GRAIN 


Sausalito, California-based 
designers Scott Donnellan and 
Michael Donaldson have created 

a contemporary version of the 
compartmentalized serving tray 
that celebrates the wood-grain 
characteristics of paulownia, a fast- 
growing tree native to China. The 
wood is burned and then waxed 

to create distinctive patterns. 
According to Donnellan, “The ash 
mixes with the wax and embeds 
itself in the soft grain.” $89. 
Designed by Indigo and available at 
Z Gallerie: www.zgallerie.com 






GRASS 
PATTERNS ; 
San Francisco artist Diana Fayt | bah 
uses grass blades and seed po Ih 
in her “Grass” line of terra-cotta 
platters, bowls, and vases. | 
“Natural lines and forms can be 4 
found in most of my work. | ove 
the line of the grass,” she says. } 
$32 to $80. Available at Citrus: EC 
Tiburon, CA; (415) 435-1321. 








ina! 
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BANANA PLANT FIBERS 

Seattle sisters Katie and Amy Carson design placemats and table runners 
out of abaca fiber. The abaca plant, a type of banana, grows in the Philip- 
pines. When woven into cloth, it resembles linen but doesn’t wrinkle as 
easily and can be cleaned with a damp cloth. “Nature inspires everything 
we do,” says Katie Carson. “We love to bring the colors and the textures 
of nature inside. It really perks up a table setting.” $76 per placemat, 
$64 per table runner. Bitters Co.: (206) 632-0886 or www.bittersco.com i 
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\UICK PLACECARD IDEAS 
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tach a metal plant tag to stem fruit. The tags, available from 
den stores, turn fruits with stems into instant place-setters. Cut the 
} to size, then write the name on it with a black permanent marker. 


@ilver ink. The leathery texture of the leaf complements table linens. 
fordinate the napkin color. 


= Earth-friendly alternative. “Using 
red coral on the table is hot right now, 
but coral is rare and takes a long time 
to grow,” says Scott Donnellan. “! 
mimic the look by painting manzanita 
branches a coral color.” Donnellan 
notes that many manzanita branches 
grow in a fan pattern—ust like coral. 
He suggests standing them upright in 
trays of white sand. 









ail 


lite a name on the back of a magnolia leaf. Use a pen with white Cut a slit in a chestnut for a placecard. Use a craft knife to make the 
cut. Silver ink reads well on dark brown paper, and scalloped scissors 





Print a name on a pomegranate in gold. The rich red color and hard 
texture of the pomegranate make it the perfect fruit to write on. Use 
permanent or liquid ink in gold, silver, or black. 





give the card a decorative edge. 


= Simple forms. Diana Fayt uses a 
bowl of oranges or pots of forced nar- 
ciSsus as a centerpiece. “My parents 
immigrated to California from Hungary. 
We had an orange tree. The oranges 
seemed so beautiful and exotic, my 
parents would put them on the table 
at Christmas. That’s why | do it,” says 
Fayt. “As for the narcissus, | love the 
vertical lines they bring to a table.” 


= Color and scent. For her center- 
piece, Katie Carson uses pome- 
granates, candles, and evergreen 
branches. “! weave the branches 
down the center of the table 

and intersperse pomegranates and 
candles. It looks—and smells— 
beautiful,” says Carson. “Then, | 
use the same colors in the place 
settings.” 
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Framing 
memories 


Strategies for displaying 
family photos 


By Jil Peters 


amily photos are some of our 

most prized possessions, yet 

we often frame them haphaz- 
ardly and place them on our walls in 
ways that don’t do the photos, or the 
room, justice. A unifying element— 
be it the frame color, the mat color, 
or the orientation—can make all the 
difference. Here are some strategies 
for hanging photos in ways that will 
augment your decor. Experiment 
with your groupings on the floor 
before placing them on the wall. 


eis 


UNIFY WITH FRAME RAILS 
Group eclectic frames and photos by 
using frame rails, available at home 
stores or through catalogs. Try to mix 
small and large images on each rail 
to create visual balance. This is a 
great approach if you already have 

a collection of mismatched, framed 








images. 
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FOR GREATER IMPACT 

Hang frames directly next to one another 
tc create a single large element. Such a 
grouping has more presence on the wall 
than several small elements set apart. 





aA ene tech cls es os AB Ys dona 


Horizontal 
alignment gives 
frames of different 
shapes and sizes 
cohesive impact. 


USE ONE KIND OF FRAME FOR VARYING PHOTOS AND MATS 

Create consistency by putting images of different sizes in matching frames. The color of the 
mats can be the same or different, but if you vary the colors, keep them in the same range— | 
shades of gray, for example—so the elements do not become disparate. 





















CREATE A GALLERY 
FOR SNAPSHOTS 


Use fabric-covered corkboard as an 
attractive way to display recent 
snapshots. The framed bulletin boards*| 
can feature an ever-changing collection 
of photos—a place for the ones that y¢ 
are not quite ready to relegate to the 
scrapbook. Rotating the display helps * | 
avoid fading, too. ! 





nes 


UNITE WOOD FRAMES WITH PAINT) 
Paint plain wood frames in a color that i 
complements your furniture and acces- ' 
sories, and spray with a clear acrylic gloss | 
for a shiny finish. Consider tinting the pho- | 
tographs themselves to create consistency 
You can turn all of the images into sepias; | 


many copy centers offer tinting services. | 





BUY YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years of art. @ sampling of covers from the magazine's first four decades 
available now in a unique poster celebrating the art of Sunset. Buy the commemorative poster or 
individual historic posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 


§ of Sunset | 


: 
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hy Ee 
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THE ART OF SUNSET POSTER—*10.00 


MAY §£929 


SUNSET 


FEBRUARY eet MAY 1929—*35 


Ae 


CO yy 10% discount on 


For a limited time, use your 


MasterCard® and receive an exclusive 


Sunset posters. 


d. 
To receive this wastes = 
discount, call 
1-800-227-7346 and ask 
for Ext. 5570 on 
weekdays, between 9 am 


and 4 pm Pacific Time. 


If paying by check, make payable to: Sunset 
Publishing Corporation and mail to Sunset 
Magazine, P.O. Box 51572, Palo Alto, CA 94303. 


Indicate which poster(s) you would like to order 
by specifiying poster month and year. The 
shipping charge is per order, not per poster. 


OCTOBER 1934 


Daa 


— 


OCTOBER 1934—*35 JUNE 1978—35 


Visit www.sunset.com/go/poster.htm to view other posters in this special collection. 
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‘Windows created 






Breathing 
room 


Front courtyard and rear deck 
expand the living space 


By Peter O. Whiteley 


Photographs by David Hewitt 
and Ann Garrison 








AFTER: A window wall opens up the space. Tinted area of 
plan (below) shows additions and changes. 


his 1950s house on a downsloping site was 14 feet 
wide, boxcarlike, and offered no private outdoor 
space. Architect-owner William Bocken came to 
the rescue with a remodel that reorganized the main 
floor and sandwiched it between a new front courtyard 
and a rear outdoor room overlooking the slope. The 


lar} 





















result is a sheltered but almost seamless house that 1 | 
sembles an airy garden pavilion. 
By adding a fence next to the street, Bocken recapture} 
the front yard. Now the sun-dappled, slate-tiled space: 
not visible to the public and can be used for entertainir 
To the rear, a lower-floor bedroom addition created t/ 
platform for the roof deck. This inviting spa 
(visible at right in above photo) is defined bys 
post-and-beam arbor, stucco walls, and an ov 
door fireplace. The deck seems notched ini 
the surrounding foliage—like a tree house. 
To connect the main floor to these outdo! 
spaces, Bocken removed interior walls, mov’ 
the kitchen to one end, and replaced st1) 
windows (upper left photo) with sliding gle, 
doors. He also altered the flat ceilings 
adding a gentle pitch to the roof over the or 
inal beams. 
DESIGN: William Bocken, Carrier Johns* 
Architects, San Diego (619/239-2353 or ww 
carrierjohnson.com) 
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MAY WE SUGGEST OUR EXTRA FANCY NUTS? 
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For Thanksgiving, See’s brings you only the finest of mixed nuts: 


cashews, almonds, pecans, brazils and macadamias. 


The most delicious nuts. The aristocrats of the nut family. 
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Limon uaste Ouimonie, loan rie sCus Alon Dp wees 


For shop locations or mail orders, call 1-800-347-7337 or visit www.sees.com 
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Pastel gourd 
arrangements 


Add a fresh twist to the traditional harvest 


centerpiece with subtle coloring 


By Ann Bertelsen 


ad your fill of bright 
orange pumpkins? 
Then think pastel. 
The warm tones of painted 
dried gourds will get you off 
to a good start. Our center- 
piece can be made in less 
than an hour and requires no 
artistic skills 
To make an arrangement 
like this one, you'll need sev- 
eral gourds of varying shapes 
and sizes; the more exotic the 
shape, the more interesting 


134 SUNSET 


your centerpiece will be. 
Don’t be turned off by discol- 
oration or imperfections— 
these give depth and texture 
to the gourd when it’s lightly 
painted. 
paint colors to create the hue 


Combine acrylic 
you want. 

Our gourds nestle in a 
shallow ceramic bowl, but 
you can place them in al- 
most any large container, 
including wooden fruit or 
salad bowls and baskets. 










MATERIALS 

= About 5 variously shaped 
gourds; the total amount 
depends on the size of 
your container. Look for 
gourds at your local pump- 
kin patch, floral or craft 
store, or on the Internet. 


= Pastel-colored acrylic 
paints, available from art 
and craft stores 

= Medium-size foam brush 
= Cheesecloth 

= Polyurethane spray 
(optional) 


Brush on the 
paint, then 
buff smooth. 








DIRECTIONS 

1. Clean gourds with a 
damp cloth or paper towel 
then dry thoroughly. 


2. Apply a small amount | 
of paint to one gourd at é 
time, working from top to » 
bottom. Immediately buff 
the gourd with the cheese 
cloth until paint is smooth | 
and polished. 


3. Repeat process until 
each gourd is evenly covy¥j 
ered. The gourds’ brown- 
ish markings will show 
through the paint, giving 
richness and texture. 

4. For a shiny finish, 
spray with | 
polyurethane sealant | 
when the paint is 

completely dry. | 

5. Arrange 
gourds in 
container, | 
7 using green} 
ery as an | 
accent. 44 
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SACRAMENTO 


SAN LEANDRO 


1235 Fee Drive 
Phone 916-646-8705 
Toll a a 


ESLom Ee lae WAN AeTte 
Phone 408-855-0950 
Toll Free 1-877-462-7253 


SANTA CLARA 


2303 Merced Street 
Phone 510-357-6197 


Toll Free 1-800-818-7878 
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Sunset 


SPECIAL SECTION 






‘he long sunny season can 
ast well into late fall in 
any parts of the West, 
Spiring an equally warm 
nd easygoing entertaining 
le. In that spirit, we bring 
ou a collection of holiday 
enus and ideas, including 
n alfresco Thanksgiving 
inner that offers relaxed 
race, a vegetarian celebra- 
jon, and updated desserts. 
li bring modern flavors to 
e holiday table. If cooling 
emperatures summon 
ioughts of serving tradi- 
sonal fare, tempt your 
uests with delicious drinks 
ir a great roast. No matter 
€ weather outside, the 
\ cipes on the following 
ages will make it easy to fill 
ur holiday celebrations 
ith light and warmth. 


Thanksgiving with 
friends in Ojai 
0.138 


A vegetarian feast 
p.150 


Great roasts 
and wine pairings 
p.156 


Drinks for celebrating 
p.162 


Fresh fall desserts 
p.166 


Basic holiday 
cooking tips 
p.172 


JAMES CARRIER; FOOD STYLING: CHRISTINE MASTERSON; PROP STYLIST: ROBIN TURK 
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When everyone cooks . 
together, the meal a 
tastes even better : i 
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“Our Thanksgiving certainly involves a big dinner,” says Sheila Schmitz, 
unset’s online editor, “but the celebration is actually in the kitchen.” Over 
me, Schmitz and a group of her friends have created a modern, convivial, 


d distinctly Western Thanksgiving tradition. Marty Bonvechio hosts the 






arty in her roomy kitchen in Ojai, California, where everyone works 
pgether to produce a lavish but casual meal. “I come from a large family,” 


onvechio says. “We always had huge holiday feasts. But I work for a news- 





aper. They don’t believe in holidays! So the only way to do it is to create 


our own family where you live.” Schmitz, Bonvechio, and their friends— 





cluding Philippe Berger, a chef; Jeff Hanley, whom Bonvechio calls “the 
ing of appetizers”; and Lisa McKinnon—work and eat together all day 
ong, so that the cooking is as much a part of the event as the serving. 


ogether, they’ve developed a menu that’s a delicious fusion of tradition 









d innovation, from spicy stuffed mushrooms to brussels sprouts flavored 
rith cumin. The relaxed spirit of a cooking and eating party can work with 
Ost any group in almost any home (see “An Easy Schedule,” page 140). 
se this menu from the Ojai group, or plan your own. If space and equip- 
nent are limited, ask people to bring the ingredients for their dishes 
epped for minimal last-minute assembly. Although at first the kitchen 
night seem crowded, by the day’s end it will just seem full—of laughter, 


endship, and a perfect Thanksgiving feast. 


A shared Thanksgiving 


Ode-to-Chevre Bruschetta 
Wild and Mild Stuffed Mushrooms 
Squash Soup with Chili Purée 
Green Salad* 


Ojai Roast Turkey with Rosemary, Lemon, 
and Garlic 


Classic Gravy (recipe on page 174) 
Lemon-Rosemary Roasted Onions and Garlic 
Apricot, Wild Rice, and Bread Dressing 
Anise Pear-Cranberry Sauce 
Cumin-braised Brussels Sprouts 
Mashed Potato Cloud 


Sauvignon Blanc, Pinot Gris, Dry Rosé, 
or Pinot Noir 


Tarte Tatin © Coffee 


*Recipe not provided 


OPPOSITE: Pomegranates and pepper tree 
sprigs are a colorful garnish for turkey; 
lemons and citrus leaves look lovely, too (see 
page 142). THIS PAGE: Loosely arranged 
flowers are easygoing but sophisticated; 
guests—and cooks—arrive, ingredients in 
hand; the meal combines tradition with 
updated flavors. 
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LEFT: Cheévre bruschetta are the perfect size for snacking on throughout the 


preparations. RIGHT: Dry rosé, a great food wine, fits the meal’s varied flavors. 


Ode-to-Cheévre Bruschetta 


PREP AND COOK TIME: About 40 minutes 


notes: The day starts with a light 
lunch in the form of these bruschetta, 
contributed by Schmitz. In Ojai, vine- 
ripened tomatoes are available even in 
November. If you have trouble finding 
them, look for Roma or cherry toma- 
toes; they tend to be better quality 
than other types during cool-weather 
months. 


MAKES: About 30 appetizers 


1 baguette (8 oz.; about 21 in. 
wide and 24 in. long) 


5 tablespoons extra-virgin olive oil 


2 pounds firm-ripe tomatoes 
(see notes) 


12 tablespoons lemon juice 
12 teaspoons Dijon mustard 


4 cup chopped pitted 
calamata olives 


3 tablespoons chopped fresh basil 
leaves or 1 tablespoon dried basil 


2 cloves garlic, peeled and minced 
Salt and pepper 


6 ounces fresh chéevre 
(goat cheese) 


1. Slice baguette on a slight diagonal 
about inch thick; reserve ends for an- 
other use. Arrange slices on racks on 
two baking sheets (each 12 by 15 in.). 
Brush tops lightly with 2 tablespoons 
olive oil. Bake in a 425° regular or 
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convection oven until lightly browned, 
5 to 8 minutes. 

2. Meanwhile, rinse, stem, and core 
tomatoes. Cut in half crosswise and 
squeeze out and discard seeds; chop 
tomatoes. (If not serving immediately, 
put tomatoes in a strainer or colander 
to drain.) 

3. In a bowl, mix remaining 3 table- 
spoons olive oil, the lemon juice, and 
mustard. Stir in tomatoes, olives, basil, 
and garlic. Add salt and pepper to taste. 
4. Spread cheese over one side of each 
slice of toast. Mound tomato mixture 
equally on top. Serve at once. 

Per piece: 71 cal., 58% (41 cal.) from fat; 

2.2 g protein; 4.6 g fat (1.6 g sat.); 5.7 g carbo 
(0.6 g fiber); 104 mg sodium; 4.5 mg chol. 


Wild and Mild Stuffed 


Mushrooms 
PREP AND COOK TIME: About 2 hours 


Notes: Jeff Hanley of Los Gatos makes 
two varieties of stuffed mushrooms— 
habanero for asbestos palates and blue 
cheese for those with milder tastes. For 
the former, he uses two of the fiery 
chilies and has been known to clear a 
room while chopping them. We’ve 
reduced the chili to one for a moderate 
heat level. If you want to sweat, though, 
add another one or don’t remove 
the seeds and veins, which is where the 
heat is concentrated. You can prepare 
the mushrooms through step 7 up to 1 
day ahead; cover and chill. Uncover and 
bake as directed in step 8. 

MAKES: About 4 dozen 


__ up, making room for others to work on 


An easy schedule 
Sheila Schmitz describes the day: , 
Things start around noon or 1 Pv., when | 
Marty throws open the kitchen and pops 
open a bottle of red wine. She has usually § 
started the prep work the day before, but WL 
she’s now getting the turkey into the oven — I 
and pressing one of her vintage table- A 
cloths. As we work, we begin the feast. 
Appetizers become our lunch; there’s 
always something great to munch on. 
Each person makes a dish or two. As 
we go, we load the dishwasher and clean’ 


their food. Everyone keeps an eye on the 
oven and stove, watching for an opening 
but making sure they're not interfering at 

a critical moment in someone else’s dish. 
When the turkey is ready, Marty takes 
it out of the oven, and Philippe begins to 
carve it; others take advantage of the new © 
oven space to finish their side dishes. Din- | 
ner is usually served around 4 or 5, and 
we always declare it the best yet. 
After we’re suitably stuffed, we wander ° 
into the yard or the living room and rest a | 
while before Lisa brings out a pie or two. My 





4 dozen mushrooms (about 
2-in.-wide caps; 3 Ib. total) 


5 tablespoons butter . 





’% cup chopped shallots 
1 fresh habanero chili ('/4 to 3 ozs 





4 ounces crumbled blue cheese 
(4 cup) 


3 ounces hard sourdough pretzel 
(about 4 large) 


1 package (8 oz.) cream cheese, aii 
room temperature 


Salt and pepper 


1. Rinse and drain mushrooms anigyy 
trim off tough stem ends. Gently snajf 
off stems; finely chop stems. 


2.In a 10- to 12-inch frying pan ovey 
high heat, frequently stir half the mush} 
room caps in 1 tablespoon butter unt 
browned on both sides, about 7 mit’ 
utes. Pour into a bowl and repeat ty 
brown remaining mushrooms in 1 mor)” 
tablespoon butter; pour into same bov Mi 

3. To unwashed pan, add another table}_ 

spoon butter, chopped mushroot I} f 


stems, and shallots; stir often over hig)) : 
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© 2002 Campbell Soup Company 








Bean Casserole 
Cook Time: 30 min. 
f Mushroom oF 98% 


Campbell’s* Green 
Prep Time: 10 min. 


1 can (10 3/4 oz.) Campbell's” Cream 0 
Cream of Mushroom Soup 


1/2 cup milk 
1 tsp. SOY sauce 


Dash pepper 
4 cups cooked cut green beans 
1 1/3 cups French's’ French Fried Onions 


MIX soup, milk, soy, PePPe" beans 
and 2/3 cup onions in 1 1/2-qt. casserole 


BAKE at 350°F. for 25 min. 
nkle with remaining oni 


or until hot. 
ons. Bake 5 min. Serves 6. 







iS on how to get a free cookbook 
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Creamy squash 
soup gets a 
little bite from 
chili powder. 


BELOW RIGHT: 
Cooks assemble 
as Berger brings 
out the turkey. 


heat until lightly browned, about 6 min- 
utes. Divide mixture equally between 
two small bowls. 


4. Rinse chili. Wearing rubber gloves, cut 
chili in half lengthwise and remove 
stem; scrape out and discard seeds and 
veins (see notes). Finely chop chili. Add 
chili to unwashed pan and stir often 
over high heat until limp, 1 to 2 minutes. 
Scrape into one portion of shallot mix- 
ture. Add blue cheese to other portion. 
5. Meanwhile, place pretzels in a heavy 
zip-lock plastic bag and, with a rolling 
pin, coarsely crush; you should have 
about 1 cup. 

6. Add % cup pretzel crumbs and half 
the cream cheese to each portion 
of the shallot mixture. Beat with a 
wooden spoon or an electric mixer on 
medium speed until blended. Add salt 
and pepper to taste. 
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7. With your hands or a spoon, 
mound 1 to 1’ teaspoons chili- 
cream cheese mixture in the cavity of 
each of half the mushroom caps; 
mound blue cheese-cream cheese 
mixture in remaining caps. Arrange 
each flavor of mushrooms in a 9- by 
13-inch baking dish or pan. In a small 
microwave-safe bowl, melt remaining 
2 tablespoons butter in a microwave 
oven; mix with remaining 3 cup 
pretzel crumbs. Sprinkle over mush- 
rooms, gently pressing into filling. 


8. Bake in a 350° regular or convec- 
tion oven until mushrooms are well 
browned, 15 to 20 minutes. With a 
wide spatula, transfer to a platter. 
Serve warm. 


Per mushroom: 50 cal., 66% (33 cal.) from fat; 
1.7 g protein; 3.7 g fat (2.2 g sat.); 3.2 g carbo 
(0.4 g fiber); 91 mg sodium; 10 mg chol. 








4 


Squash Soup with Chili Purée| 
PREP AND COOK TIME: About 12 hours} 
notes: Lisa McKinnon of Ventura, CA} 
adds a dollop of chili purée to this rus} 
tic squash soup. The soup can be mad | 
through step 4 up to 2 days ahead 
cover and chill. Reheat, covered, ove 
medium heat, stirring occasionally. 


MAKES: 10 to 12 servings 


5 pounds kabocha or butternut 
squash 
















About 2 tablespoons olive oil 
1% pounds leeks (about 4) 
2 cloves garlic, peeled and chopped 
tablespoon chopped fresh ginge 
tablespoons butter 


teaspoon ground coriander 


OO - NH — 


to 9 cups vegetable or fat- 
skimmed chicken broth 


Salt and pepper 
Sour cream 


Chili purée (recipe follows) or 
chili powder 


1. Rinse squash. With a large, heav 
knife, cut in half lengthwise, using ; 
mallet or hammer gently, if necessary, t 
force knife through squash. Scoop ou 
and discard seeds. Brush cut surface 
with olive oil. Set squash cut side dow 
in a 10- by 15-inch baking pan. 
2. Bake in a 375° regular or convectio 
oven until squash is soft when presseq 
45 to 60 minutes. Reserve pan juiceagp 
Scoop flesh from peels (you shoul 
have about 5 cups) and discard peels. 
3. Meanwhile, trim and discard ro@ 
iy 
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We've got the holidays covered *« 
. from soup to...well, you know. 


It's the most wonderful time of the year. Especially when peanuts and peanut butter are in the | 
kitchen. They're sure to dazzle family and friends in recipes destined to become holiday classics. 
There’s Autumn Gold Peanut Soup, as rich and flavorful as it is surprising. And what could be 
more decadent than Peanut Butter Moose Cake? When it comes to creating holiday magic, 

we've got you covered from start to finish. 


For more recipes and information on peanuts and peanut butter, “ae 
please visit us at http://hvww.nationalpeanutboard.org or email at 


peanuts@nationalpeanutboard.org. 
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AUTUMN GOLD PEANUT SOUP 














corse) oS 2 1 can (6 ounces) apple juice 
Mariette Asia Coat) orerey Deron OybH.Y DD (0) aaa 
TCs woo mat lu liny Coe Se Salt and pepper to taste 
| pound yams, peeled and cut into chunks : 1/2 cup creamy peanut butter 
| large green apple, peeled and cut into chunks Sour cream, chopped peanuts, chives and thin apple slices for garnish 


eee a Cem orer prec oire nivel Celbiby olan 

leat oil in large saucepan over medium heat. Add-onion and cumin. Cook, stirring occasionally until onion is transparent. Add yams, 
apple, chicken broth, apple juice, cinnamon, and salt and pepper to taste. Cover and bring liquid to a boil. Reduce heat and simmer 
until yams and apples are tender, about 20 minutes. Add peanut butter and stir until melted. Puree soup in a food processor or 
blender until smooth. Return to pan and heat through. To serve, ladle soup in bowls and garnish with sour cream, chopped peanuts, 
chives and thinly sliced apples. 


a ee ee ele 


Yield: 4 servings (1 1/4 cups of soup per Saami) ee | a 











Vutrition per serving (without garnish): 418 cal; 52 g carb: 15 g pro; 19.g fat (39% cal from-fat); 1 mg chol: 8 g fiber; 812 mg sod. 


| ie 
PEANUT BUTTER MOUSSE CAKE (/™ 





FS 





cups (18 ounce jar) creamy peanut butter 
packages (8 ounces each) cream cheese, softened 
cups powdered sugar 

tablespoons vanilla 

package (6 ounces) semi-sweet chocolate pieces 


ips chocolate sandwich cookie crumbs 
TPM De py oree mer DTU opreTes Tecra 

up granulated sugar, separated 
blespoons butter, melted 
Tose CNA MRCU TT IRGC prenecN Core 


Ce bo Som em be) 





t oven to 350°F. Combine cookie crumbs, 1/2 cup peanuts, 1/4 cup granulated sugar and butter. Press into an ungreased 10-inch spring- 
| pan. Bake at 350° for 15 minutes; cool. Beat | 3/4 cups heavy whipping cream until stiff; set aside. In mixing bowl, beat together 
uit butter and cream cheese until smooth. Stir in powdered sugar and vanilla mixing well. Fold in beaten whipping cream, adding in a 
ter-at a time. Pour into cooled crust and refrigerate until set, about 2 hours. Combine remaining 1/4 cup granulated sugar arid remaining 
up heavy cream in heavy small saucepan. Stir over medium heat until sugar dissolves and mixture comes to.a simmer. Remove laxoynn) 

ind add chocolate pieces, stir until melted and smooth. Cool 5 minutes and spread evenly over filling. Sprinkle with remaining Vemotty 
ped peanuts to garnish. Refrigerate until cold, about 4 hours. Serve chilled. Note: Cake can be made 2 days ahead. Coyer alter setting 
keep refrigerated. 





16 servings (1 slice per serving) 
on per serving: 672 cal; 51 g carb; 14 g pro; 49 g fat (63% on men ); 76 mg chol; 4 g fiber; 405 mg sod. 


5 


lespoon serving of peanut butter contains 12.2 grams On unsaturated fat and 3.3 grams of saturated fat, and O cholesterol, One serving of dry roasted peanuts (30 grams) contains 12 grams of Te eae and 


ee ee mee asaya 
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ends and tough dark green tops from 
leeks. Cut leeks in half lengthwise and 
rinse thoroughly under cold running 
water, flipping layers to release grit. 
Chop leeks. 

4. In a 5- to 6-quart pan over medium- 
high heat, stir leeks, garlic, and ginger 
in butter until leeks begin to brown, 
6 to 7 minutes. Add coriander, squash, 
reserved pan juices, and 5 cups broth. 
With a potato masher, mash squash. 
(Soup will be chunky; for a smoother 
texture, pour it into a large bowl, then 
purée in a blender, a portion at a time, 
and return to pan.) Thin with 1 to 4 
more cups broth, if desired. 

5. Cover and heat soup until steaming. 
Add salt and pepper to taste. Ladle into 
bowls and garnish with a dollop of sour 
cream and a teaspoon or two of chili 
purée (or a sprinkling of chili powder). 
Per serving: 147 cal., 28% (41 cal.) from fat; 
2.6 g protein; 4.6 g fat (1.5 g sat.); 27 g carbo 
(3.1 g fiber); 84 mg sodium; 5.2 mg chol. 


Chili Purée 
PREP AND COOK TIME: About 15 minutes 


NOTES: You can make this purée up to 
3 days ahead; cover and chill. 


MAKES: */4 to 1 cup 


Rinse 3 ounces dried New Mexico or 
California chilies (9 to 12; each about 
4 in. long). Break off and discard stems 
and shake out as many seeds as you can. 
With scissors, cut chilies into '2-inch 
pieces and drop into a 1- to 2-quart pan. 
Add 1'2 cups water, 3 cup chopped 
shallots, and '2 teaspoon ground cin- 
namon. Bring to a boil over high heat, 
then reduce heat, cover, and simmer 
until chilies are soft, 5 to 10 minutes. In 
a blender, whirl mixture until smooth. 
Press purée through a strainer set over 
a bowl. Stir in salt and pepper to taste. 


Per teaspoon: 6 cal., 45% (2.7 cal.) from fat; 
0.2 g protein; 0.3 g fat (0.1 g sat.); 1.1 g carbo 
(0.4 g fiber); 0.6 mg sodium; 0 mg chol. 


Ojai Roast Turkey with 
Rosemary, Lemon, and Garlic 


PREP AND Cock Time: 2% to 32 hours, 
plus at least 15 minuies for turkey to 
rest; for cooking times for other turkey 
sizes, see chart on page 177 

NOTES: As the host, Marty Bonvechio 
prepares the turkey. Since rosemary 
grows rampant in her garden, she uses 
it liberally in her cooking. The onions 
taste great in a next-day turkey soup 
MAKES: Allow *4 pound uncooked 
turkey per person, or 1 pound if you 
want leftovers 
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1 turkey (14 to 23 lb.) 


8 fresh rosemary sprigs (each 
6 to 8 in. long), rinsed, or 
1 tablespoon dried rosemary 


6 cloves garlic, peeled 


onion (about 8 oz.), peeled and 
cut into 1-inch chunks 


2 lemons (about 5 oz. each), rinsed 
and cut into 1-inch chunks 


3 cup olive oil or melted butter 


3 tablespoons chopped fresh 
rosemary leaves 


1 tablespoon shredded lemon peel 
1 teaspoon coarse-ground pepper 
Salt 


1. Follow recipe for classic roast turkey 
(page 172), except fill body cavity 
loosely with rosemary sprigs, garlic, 
onion, and lemons; if they don’t all fit, 
tuck remaining into neck cavity. Fold 
skin flap under to hold in place. In a 
small bowl, mix olive oil, chopped 
rosemary, lemon peel, and pepper. Rub 
mixture all over turkey. 

2. Roast as directed in chart, 2 to 3 
hours. Remove herbs and vegetables 
from cavities and save for other uses 
(see notes) or discard. 


Per “4 pound boned cooked turkey with 
skin, based on percentages of white and dark 
meat in an average bird: 229 cal., 39% 

(90 cal.) from fat; 32 g protein; 10 g fat 3g 
sat.); 0 g carbo; 82 mg sodium; 93 mg chol. 


Lemon—Rosemary Roasted 
Onions and Garlic 


PREP AND COOK TIME: About 1 hour 


NoTES: If you have only one oven, roast 
the vegetables up to 1 day ahead; cover 
and chill. Let warm to room tempera- 
ture to serve, or return to a 400° oven af- 
ter the turkey is done; bake cold onions, 
uncovered, until warm, about 5 min- 
utes. Squeeze the roasted garlic from 
peels onto potatoes or turkey. 


MAKES: 10 to 12 servings 


5 or 6 onions (about 8 oz. each), 
unpeeled, rinsed 


1 lemon (about 6 0z.), rinsed 
4 cup olive oil 


2 dozen large cloves garlic, 
unpeeled, rinsed 


6 fresh rosemary sprigs (each 6 to 
8 in. long), rinsed, or 2 teaspoons 
dried rosemary 
About 4 teaspoon each salt and 
pepper 


1. Cut onions in half lengthwise. Cut 





lemon in half lengthwise, then cut eac 
half crosswise into “4-inch-thick slice: 
discard seeds and ends. 

2.In a 12- by 17-inch baking pan, mi 
lemon, 4 cup water, olive oil, garlic 
rosemary, and 4 teaspoon each sai 
and pepper. Spread level in pan. La 
onions, cut side down, in pan, on an} 
around lemons and herbs. 

3. Bake in a 400° regular or convectio 
oven until onions are soft whe 
squeezed, 50 to 60 minutes. Chec 
occasionally; if pan juices evaporate b 
fore onions are tender, add a few tablé 
spoons of water. Arrange onions, cv 
side up, on a platter; distribute lemon 
garlic, and rosemary over onions. Se 
hot or at room temperature. Add mop 
salt and pepper to taste. 

Per serving: 87 cal., 48% (42 cal.) from fat; 
1.6 g protein; 4.7 g fat (0.6 g sat.); 12 g carbe 
(2.3 g fiber); 52 mg sodium; 0 mg chol. 


Apricot, Wild Rice, and 
Bread Dressing 


PREP AND COOK TIME: About 2% hour: 


NOTES: You can prepare through ste: 
3 up to 1 day ahead; cover and chill] 
Bake chilled dressing 20 to 30 minute 
longer. 


MAKES: About 10 cups; 10 to 12 serving) 


Y2 cup wild rice 
2 cups chopped walnuts or pecans 
12 cups chopped celery 
1 cup chopped onion 
Ys cup butter 
1 cup long-grain white rice 
3 cups vegetable or fat-skimmed 
chicken broth 
1 cup apricot nectar 
’2 cup brandy (or more broth) 
2 teaspoons dried thyme 
1 teaspoon dried rubbed sage 
¥2 teaspoon ground nutmeg 
About '2 teaspoon pepper 


6 cups herbed bread-cube 
stuffing (8 oz.) 


1 cup chopped dried apricots 
Salt 


2 tablespoons chopped parsley 
(optional) y 

¥ 

1. In a 2'%2- to 3-quart pan over hig a 

heat, bring 1'2 quarts water to a boi 

Rinse and drain wild rice and add t 
water. Return to a boil, cover, reduc} 
heat, and simmer until rice begin 


to split, 40 to 45 minutes. Drain. | 
2. Meanwhile, put nuts in a 10- bj} 
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15-inch baking pan. Bake in a 325° (if 
roasting turkey at that temperature) or 
350° (if using a different oven than one 
for turkey) regular or convection oven 
until lightly browned, 15 to 20 minutes. 


3. In a 5- to 6-quart pan over medium- 
high heat, stir celery and onion in butter 
until onion is limp, 7 to 10 minutes. 
Add white rice and stir until edges turn 
opaque, 3 to 4 minutes. Add broth, apri- 
cot nectar, brandy, thyme, sage, nutmeg, 
and pepper. Bring to a boil, cover, re- 
duce heat, and simmer until rice is ten- 
der to bite, 15 to 20 minutes. Stir in 
bread-cube stuffing, apricots, wild rice, 
and toasted nuts. Add salt and more 
pepper to taste. Cover and cook over 
low heat, stirring occasionally, until 
bread cubes are evenly moist, 7 to 12 
minutes. Pour into a 3-quart casserole 
and cover tightly. 


4. Bake in a 325° (if roasting turkey at 
that temperature) or 350° (if using a 
different oven than one for turkey) reg- 
ular or convection oven until dressing 
is hot in the center, 30 to 40 minutes. 
For a crustier top, uncover casserole 
for the last 15 to 20 minutes. Sprinkle 
with parsley, if desired. 


Per serving: 380 cal., 45% (171 cal.) from fat; 
8.4 g protein; 19 g fat (4.3 g sat.); 48 g carbo 
(4 g fiber); 282 mg sodium; 14 mg chol. 


Anise Pear—Cranberry Sauce 
PREP AND COOK TIME: About 30 minutes 
NOTES: “When we took our California 
Thanksgiving to the French country- 
side last year, our French hosts were 
fascinated by this traditional American 
side dish,” says Bonvechio. “Left- 
overs were a prized item.” The 
sauce can be made up to 3 days 
ahead; cover and chill. 

MAKES: 4 cups 


2 Bosc pears 
(about 1 lb. total) 


1 orange (about 8 oz.) 
i Cup sugar 


1 star anise or */4 teaspoon 
anise seeds 


1 cinnamon stick (3 in. long) 
cup honey 


cups fresh or frozen 
cranberries (12 02.) 


1. Rinse, peel, and core pears; cut 
into about 72-inch cubes. Grate 
enough peel (orange part only) 
from orange to make 11% tea- 
spoons. Ream juice from orange; 
measure, and add enough water 
to make 2 cup. 
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2. Ina 3- to 4-quart pan over high heat, 
stir orange juice mixture, grated peel, 
sugar, star anise, and cinnamon stick 
until sugar is dissolved, 1 to 2 minutes. 
Stir in honey and pears and bring to a 
boil; reduce heat to medium and stir 
occasionally until edges of pears are 
barely tender to bite, about 3 minutes. 


3. Stir in cranberries. Cook, stirring 
occasionally, until cranberries begin 
to pop and pears are tender when 
pierced, 6 to 8 minutes. Let cool. Pour 
into a bowl. Serve cool or cold. 


Per % cup: 99 cal., 2% (1.8 cal.) from fat; 
0.3 g protein; 0.2 g fat (0 g sat.); 26 g carbo 
(1.4 g fiber); 0.8 mg sodium; 0 mg chol. 


Cumin-braised 
Brussels Sprouts 


PREP AND COOK TIME: About 25 minutes 


NoTES: Schmitz claims this recipe has 
been known to convert many brussels 
sprouts skeptics. 


MAKES: 10 to 12 servings 
22 pounds brussels sprouts 
1 tablespoon olive oil 
1 teaspoon cumin seeds 
Ys cup chopped fresh basil leaves or 
2 tablespoons dried basil 
2 tablespoons butter 


Salt and pepper 


1. Trim and discard stem ends from 
brussels sprouts; rinse sprouts. Cut 
each in half, through stem end. 


2. Add olive oil, brussels sprouts, and 


Pears and 

star anise add 

new taste to jewel- 
like cranberry sauce. 





















cumin seeds to a 5- to 6-quart pan ovet 
high heat; stir often until sprouts are 
slightly browned, about 5 minutes. Add 
1 cup water (and the basil if using 
dried); cover, reduce heat to medium: 
high, and cook, stirring occasionally,| 
until sprouts are tender when pierced 
6 to 8 minutes. If liquid evaporates} 
before sprouts are tender, add a little 
more water to prevent scorching. 


3. Uncover and add butter; stir ofter) 
until butter is melted. Stir in fresh 
basil, if using, and salt and pepper tc 
taste. Pour into a serving bowl. 
Per serving: 65 cal., 46% (30 cal.) from fat; | 
3 g protein; 3.3 g fat (1.4 g sat.); 7.8 g carbo | 
(5 g fiber); 41 mg sodium; 5.1 mg chol. 


Mashed Potato Cloud 


PREP AND COOK TIME: About 1 hour 


NoTEs: In Berger’s first Thanksgiving) 
with the group, he won everyone 
over with his magical whipped potas 
toes. “He always moved too fast for} 
anyone to learn the secret, but we go) 
him to share it,” says Schmitz. If the 
potatoes are done a few minutes early; 
cover and keep warm in a 200° oven. 


MAKES: 10 to 12 servings 





7 pounds russet potatoes 
6 cloves garlic, peeled 


6 tablespoons butter, cut 
into small chunks 


¥4 to 1 cup whipping cream, 
heated until steaming 


Salt and white pepper 


1. In an 8- to 10-quart pan oved 
high heat, bring 1’/2 quarts wated) 
to a boil. Peel potatoes ang 
cut into 1-inch chunks. Add potas 


\¥ 
toes and garlic to boiling waterifi 


, 
Fe 
s\), 








cover and return to a boil, ther }jqy 
reduce heat to medium and simi}jy, 
mer until potatoes mash easily Tbsp 
12 to 15 minutes. Drain andji, 
pour into the bowl of a heavy)... 
duty electric mixer fitted with },,, 
wire whisk, or returnto pan. | ‘it 


2. Add butter and 2 cup cream} yp, 
Beat with electric mixer ory bt 
medium speed, or by hand wit} 

a heavy-duty whisk, just untifgue 
smooth. If mixture - is  stiffel}pedi 
than you like, beat in more creafi}yy 
until potatoes reach desired cor} yyy 
sistency. Add salt and pepper ti}, 
taste. Scrape into a serving bowl. 
Per serving: 156 cal., 58% (90 cal.) at 
from fat; 5.7 g protein; 10 g fat (6.5 g liv, 
sat.); 12 g carbo (5.5 g fiber); 81 mg jy 
sodium; 32 mg chol. i 
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EXCEP 


Looking for great ideas to impress your 
guests? You cant top Mrs. Smith's 
Restaurant Classics French Silk Pie — 
except with delicious Raspberry Mango 
Foster topping that you make yourself. 
That’s only one of the incredibly easy, 
call-it-your-own recipes and ideas 


youll find on our website. Just visit 


our Recipe page and discover how 
Mts. Smith’s makes it a snap to add your 


own signature touch to entertaining, 


Aybecnsvonttans 


Yes. It’s that good.™ 


www.mrssmiths.com 
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Tarte Tatin 
PREP AND COOK TIME: About 2 hours 


NOTES: You can prepare the tarte 
through step 4 up to 6 hours ahead; 
reheat apples over medium heat, then 
continue. 


MAKES: 10 to 12 servings 
2 cups all-purpose flour 
143 cups sugar 
: cup (% lb.) butter 
2 teaspoons vanilla 


3 pounds Golden Delicious 
apples (about 6 oz. each) 


NR 


tablespoons lemon juice 


Vanilla ice cream, creme fraiche, 
or softly whipped cream 


1. In a food processor or bowl, mix 
flour and '3 cup sugar until blended. 
Cut '2 cup butter into '2-inch chunks 
and add to flour mixture. Whirl or rub 
with your fingers until mixture forms 
fine crumbs. Mix 1 teaspoon vanilla with 
“4 cup cold water. Add to flour mixture 
and whirl or stir with a fork just until 
evenly moistened. If mixture is too dry 
to hold together when pressed, gently 
mix in 1 more tablespoon water at a 
time. With your hands, press dough into 
a ball. Place between two sheets of plas- 
tic wrap (each 15 by 15 in.) and roll into 
an even “4-inch-thick round. Chill until 
firm, about 30 minutes, or up to 1 day. 
2. Meanwhile, rinse and peel apples; 
quarter lengthwise and cut out and dis- 
card cores. Cut quarters in half length- 
wise; you should have 8 cups. 


3. Combine remaining 1 cup sugar, “4 


cup butter, 1 teaspoon vanilla, and 
lemon juice in a 10- to 11-inch (across 
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the top) ovenproof frying pan (2'%2- 
to 3-qt. capacity); set over high heat 
and stir often until mixture is 
blended and bubbly, 1 to 2 minutes. 
Remove from heat. 

4. Arrange a single layer of apples, 
rounded side down, in a circle 
around edge of pan, then fill in cen- 
ter to cover bottom; fit remaining 
apples evenly over the top. Cook 
over medium-high heat, gently 
shaking pan occasionally (do not 
stir), until sugar mixture turns deep 
gold (juices should bubble up 
through slices; if they bubble out of 
pan, reduce heat slightly), 25 to 35 
minutes. 

5. Peel one piece of plastic wrap 
from pastry and invert pastry over 





nurses 


wcrte silo RES 


apple mixture in pan; peel of 
remaining plastic wrap. Trim off exces 
pastry flush with pan rim. Cut 1-incl 
slits through pastry in 10 to 12 places t 
let steam escape. Set pan in an 11- b 
17-inch baking pan. 
6. Bake in the middle of a 375° regula 
or convection oven until crust is golde1 
brown and juices are bubbling, 35 to 4'} 
minutes. Let cool 5 to 10 minutes. 
7. Invert a serving plate over tarte 
holding pan and plate together, inver 
again. Lift off pan and fit any apple 
that are stuck to pan back onto desser 
Cut tarte into wedges and serve hot o 
warm with vanilla ice cream. 






















Per serving: 322 cal., 34% (108 cal.) from fat: 
2.4 g protein; 12 g fat (7.3 g sat.); 53 g carbo} 
(2.4 g fiber); 120 mg sodium; 31 mg chol. #4 
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Slices of tarte tatin, 
rich with the flavor of 
caramel, make) 

a perfect ending ta!) );,), 

- the meal.) 

ABOVE LEF’ 
Schmitz and frien 
toast their effor 



































Make it legendary. Make it KitchenAid. 


Open the Architect™ Series Built-In Refrigerator. 
With a system designed for ultimate ingredient 
care, great texture and taste are assured. 


cen memrencanenet 
SRNR = 


Turn on the Pro Line™ Cooktop with choice of grill, LSEEBBESS GE 
griddle or both. Simmer and sear to perfection = 


using 6,000-15,000 BTUs. Then switch on the oe oo © oe. 
powerful Pro Line™ Hood. 











ep 3: Prepare yourself for oohs and abhs. 
i 


| Ea pe 
t learn more about the entire KitchenAid” line, visit KitchenAid.com or call 1.800.422.1230 
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Fall vegetables over soft polenta 
make a bountiful main course. 


‘ 


% 


Green Thanksgiving 


A vegetarian holiday menu that everyone can love, 


from the chef at San Francisco’s Greens Restaurant 


By Charity Ferreira ¢ Photographs by James Carrier 


s executive chef at Greens, 
San Francisco’s landmark 

vegetarian restaurant, Annie 
Somerville’s tastes run to the refined 
but unfussy. Equally straightforward 
is her advice on planning a meatless 
holiday menu. 

“It’s not about finding a substitute 
for meat or fish,” she says. “It’s about 
combining beautiful produce and 
high-quality ingredients to make 
great food.” In her upcoming book, 
New 
York, scheduled for spring 2003), 


Everyday Greens (Scribner, 
Somerville hopes to convey that fla- 
vorful vegetarian food doesn’t have 
to be complicated. This Thanksgiving 
menu is a good example: autumn 
root vegetables, leafy greens, hearty 
beans and grains, and seasonal fruit 
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are deftly coaxed into simple dishes 
that are distinctive enough for the 
holiday table. 

Start the meal by offering a casually 
assembled variety of flavors—mari- 
nated vegetable salads, olives, a few 
special cheeses, and slices of artisan 
bread. Follow the selection of room- 
temperature appetizers with a warm 
spinach salad tossed with goat 
cheese, crisp Fuji apple slices, pump- 
kin seeds, and roasted sweet onions. 
The centerpiece of the meal, a juicy 
autumn vegetable ragout with white 
beans, butternut squash, and kale, is 
served over a mound of soft polenta. 
Sweet pears and tart cranberries 
baked under a buttery crisp topping 
make a delicious ending to a meal 
from which nothing is missing. 









Holiday menu 


Relish Plate: 
Roasted Beets with Orange Vinaigrette 
Celery Root Salad ‘ee 
Olives 
Assorted Cheeses 
Artisan Bread 





Warm Spinach Salad with 
Goat Cheese and Apples 


Autumn Vegetable Ragout with 
Soft Polenta 





Cranberry-Pear Crisp 1 


For wine recommendations, 
see “Paired vegetables” on page 154. 








Autumn Vegetable Ragout 
with Soft Polenta 


PREP AND COOK TIME: About 1°4 hours 
plus at least 2 hours to soak beans 


notes: If using dried beans, save 4 cup# 
cooking liquid to use in the ragout; | 
using canned beans, reserve and mez 
sure the liquid when draining and adi 
water to equal 4 cups. You can roast thi 
vegetables and blanch the kale up to 
hours ahead; wrap separately and chill 
then proceed from step 4. Prepare t 
polenta while the ragout cooks. 


MAKES: 6 to 8 servings 
1% cups dried small white beans, 


rinsed, or 2 cans (15 oz. each) 
white beans (see notes) 


tablespoons olive oil 
2 tablespoons minced garlic 


onion (about 8 oz.), peeled and | 
cut into 1-inch chunks 


1 pound parsnips, peeled, ends 
trimmed, and cut into 1-inch 
chunks 


22 pounds butternut squash, 
peeled, seeded, and cut into F 
1-inch chunks I 

| 


About 1/2 teaspoon salt 
About '4 teaspoon pepper 
1 pound kale | 


1 can (28 oz.) diced or crushed 
tomatoes | 


N 


’) cup pitted calamata olives, - 
chopped 





Soft polenta (recipe follows) | 


1. Sort beans for debris, then rinse. ini 
5- to 6-quart pan over high heat, brin: 

beans and about 2 quarts water to |} 
boil. Cover, boil for 2 minutes, an) 
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remove from heat. Let stand at least 2 
and up to 4 hours. Drain beans, rinse, 
return to pan, and add 2 quarts water. 
Bring to a simmer over high heat, cover, 
reduce heat to maintain a simmer, and 
cook until beans are tender to bite, 
about 40 minutes. Drain beans, reserv- 
ing 4 cups cooking liquid (see notes). 
2. Meanwhile, in a large bowl, mix 
olive oil and garlic. Add onion, 
parsnips, squash, 2 teaspoon salt, and 
Vs teaspoon pepper; mix to coat evenly. 
Spread mixture in single layers in two 
12- by 15-inch baking pans. Bake in a 
400° regular or convection oven for 15 
minutes. Stir with a wide spatula and 
bake until vegetables are tender when 
pierced, 10 to 15 minutes longer. 


3. Rinse kale and tear leaves from center 
ribs; discard ribs and stems. In a 6- to 8- 
quart pan over high heat, bring about 2 
quarts water to a boil. Add kale leaves 
and cook, uncovered, until tender to 
bite, 2 to 3 minutes. Lift out with a slot- 
ted spoon and immerse in cold water 
until cool. Drain and coarsely chop. 


4. In a 6- to 8-quart pan over high heat, 
combine beans, the 4 cups reserved 
bean cooking liquid (see notes), 
roasted vegetables, tomatoes with their 
juices, and olives. Adjust heat to main- 
tain a simmer and cook for 15 minutes 
to blend flavors. Add kale and cook to 
heat, 1 to 2 minutes. Add additional salt 
and pepper to taste. Mound polenta on 
dinner plates or in shallow bowls and 
ladle vegetable ragout over polenta. 


Per serving: 348 cal., 22% (77 cal.) from fat; 
13 g protein; 8.6 g fat (1.2 g sat.); 60 g carbo 
(11 g fiber); 489 mg sodium; 0 mg chol. 


Soft polenta. Ina 4- to 6-quart pan over 
medium-high heat, bring 9 cups water 
to a boil. Whisk in 1 teaspoon salt and 
2 cups coarse polenta. Reduce heat 
and simmer, stirring occasionally, until 
polenta is smooth to taste, 25 to 
30 minutes. Remove from heat and 
stir in “1 cup (% lb.) butter and * 
cup shredded parmesan cheese; add 
pepper to taste. Cover and keep warm 
over low heat. 


Per serving: 213 cal., 37% (79 cal.) from fat; 
6.1 g protein; 8.5 g fat (5.2 g sat.); 27 g carbo 
(1.8 ¢ fiber); 493 mg sodium; 22 mg chol. 


Roasted Beets with 


Orange 


yas +t 
Yinaigrerre 
& 


PREP AND COOK TIME: About 1/4 hours 


NOTES: You can make this salad up to 1 
day ahead; cover and chill. Bring to 
room temperature before serving, and 
season to taste with additional vinegar, 
salt, and pepper. If you combine red 
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beets with yellow or pink, the red will 
discolor the others; toss each sepa- 
rately with a portion of the vinaigrette, 
then combine just before serving. 


MAKES: About 7 cups; 6 to 8 servings 


2’ pounds (including tops) golden, 
pink, or red beets (each 2 to 3 in. 
wide; see notes), rinsed and 
greens trimmed and discarded or 
reserved for another use 


6 tablespoons orange juice 


tablespoons champagne vinegar 
or white wine vinegar 


2 tablespoons minced shallots 
1 teaspoon salt 


Pepper 


1. Place beets in a 9- by 13-inch baking 
pan. Add '2 inch water. Cover tightly 
with foil and bake in a 375° regular or 
convection oven until tender when 
pierced, 45 to 60 minutes. When cool 
enough to handle, peel and cut into 
’-inch wedges. 


2. Meanwhile, in a bowl, combine 
orange juice, vinegar, shallots, salt, and 
pepper to taste. Add the warm beets 
and stir to coat. Serve warm or at room 
temperature. 


Per serving: 33 cal., 2.7% (0.9 cal.) from fat; 
1 g protein; 0.1 g fat (0 g sat.); 7.5 g carbo 
(0.6 g fiber); 333 mg sodium; 0 mg chol. 


Celery Root Salad 


PREP AND COOK TIME: About 25 minutes 


NOTES: You can make this salad up to 1 
day ahead; cover and chill. Bring to 
room temperature before serving, and 
season to taste with additional vinegar, 
salt, and pepper. 


MAKES: 8 cups; 6 to 8 servings 


Vs cup extra-virgin olive oil 


2 tablespoons whole-grain mustard 
2 tablespoons champagne vinegar 
or white wine vinegar 
About 4 teaspoon salt 
1’2 pounds celery root 


2 cup Italian parsley sprigs, rinsed 
and long stems trimmed 


Pepper 


1. In a bowl, whisk olive oil, mustard, 
vinegar, and '4 teaspoon salt to blend. 


2. In a 4- to 6-quart pan, bring 3 to 4 
quarts water to a boil. Meanwhile, peel 
celery root and cut into 2-inch-long 
matchstick-size strips. Add celery root 
to water and cook until tender-crisp, 2 
to 3 minutes. Drain and immediately 
add to dressing, along with parsley. Mix 
































A celery root salad dressed with a 


mustard vinaigrette is part of a relish 
plate of Thanksgiving appetizers. 


to coat. Add salt and pepper to taste 
Serve warm or at room temperature. 


Per serving: 94 cal., 69% (65 cal.) from fat; 
1.2 g protein; 7.2 g fat (1 g sat.); 7.1 g carbo} 
(0.2 g fiber); 191 mg sodium; 0 mg chol. 


Warm Spinach Salad with 
Goat Cheese and Apples 


PREP AND COOK TIME: About 40 minutes 


NoTES: Look for green, hulled pumgf 
kin seeds (sometimes labeled pepitas 
for this recipe. To toast pumpki 
seeds, stir in a 6- to 8-inch frying pa: 
over medium heat until they begin t 
brown, about 5 minutes. 


MAKES: 6 to 8 servings 


pounds sweet onions, such as 
Vidalia or Oso, peeled and sliced! 
into “4-inch-thick rings 


tablespoons olive oil 
teaspoon minced garlic 
About ' teaspoon salt 
cup apple cider vinegar 
tablespoons apple juice 


pound baby spinach leaves, 
rinsed and drained 


sweet apples such as Fuji 
(abdut 11% Ibs. total), rinsed, 
cored, and cut into “-inch slices} 


oy 


ounces fresh chevre (goat 
cheese), crumbled 
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Paired vegetables 
f you're used to choosing wines based 
on the meat, fish, or fowl you’re serving, 

a vegetarian menu may seem confound- 
ing. The old rules about red with red meat 
and white with chicken or fish clearly don’t 
apply, but an even older (and better) rule 
does: think about the flavors of the dish 
and choose a wine with complementary 
flavors. Our picks for each course of this 
special-occasion menu: 

For the starters, Sauvignon Blanc’s 
crisp, green flavors are a natural. For a 
fairly delicate wine, try Meridian Sauvignon 
Blanc 2000 from California (a real deal at 
$8). Or, for a wilder pick, look for Kim 





Crawford Sauvignon Blanc 2001 from 
Marlborough, New Zealand (about $17). 
With the main course, go with either 
Chardonnay or Pinot Noir. A refined, not- 
too-oaky Chardonnay pairs beautifully with 
the polenta. Try the Brancott Chardonnay 
2000 from Gisborne, New Zealand (a steal 
at $10), or the richer Chalone Chardonnay 
2000 from Monterey County (about $28). If 











you prefer red, serve Pinot Noir to match | 


Bake cranberry-pear crisp in ramekins for elegance or in a larger pan for ease. 








== 


























Fe ee 


’2 cup pumpkin seeds, toasted 


(see notes) 


Pepper 


1. In a 12- by 17-inch baking pan, mix 
onions with 1 tablespoon olive oil, the 
garlic, and 4 teaspoon salt. Bake in a 
375° regular or convection oven, stir- 
ring halfway through baking time, until 
onions are soft and browned, 25 to 35 
minutes. 

2. Meanwhile, in a large bowl, mix 
vinegar, apple juice, and remaining 4 
teaspoon salt. Add onions, spinach, ap- 
ples, goat cheese, and pumpkin seeds. 
Heat remaining 4 tablespoons oil in a 
small frying pan over high heat. When 
hot, pour over salad and mix to coat 
and wilt eveniy. Season with more salt 
and pepper to tasie. Serve immediately. 
Per serving: 239 cal., 49% (117 cal.) from fat: 
6.1 g protein; 13 g fat (3.4 g sat.); 29 g carbo 
(6.5 g fiber); 313 mg sodium; 6.5 mg chol 


Cranberry-Pear Crisp 
PREP AND COOK TIME: About 1 hour 
MAKES: 8 servings 


1 cup all-purpose flour 
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’2 cup granulated sugar 
Ys cup light brown sugar 
/2 teaspoon cinnamon 

Vi teaspoon nutmeg 

V4 teaspoon salt 


Y% cup (% Ib.) cold butter, 
cut into chunks 


/s cup chopped walnuts 


3 pounds firm-ripe pears, 
peeled, cored, and cut into 
1-inch chunks 


1 cup fresh cranberries, 
rinsed and any bruised or 
decaying berries discarded 


1. In a bowl, mix flour, “% cup granu- 
lated sugar, the brown sugar, cinna- 
mon, nutmeg, and salt. With a mixer 
fitted with a paddle attachment on 
low speed, or your fingers, mix or rub 
in butter until mixture forms coarse 
crumbs and begins to come together. 
Stir in walnuts. 

2.In a large bowl, mix pears, cranber- 
ries, and remaining “4 cup granulated 
sugar. Divide fruit among eight 8- 


the earthy roasted vegetables. Consider 
Saintsbury Pinot Noir 2000 from Carneros 
(about $24) with its beautiful cherry com- 
pote, licorice, tea, earth, and spice flavors. 
To end the evening on a celebratory 


muscat or sparkling wine. Robert Pecota 
Moscato d’Andrea 2000 Muscat Canelli 

from the Napa Valley (about $12 for the 
375 ml. half-bottle) is light, super-fresh, and 
not a bit sugary. Another great choice: a 


note, pair the cranberry-pear crisp with . 


lightly sweet sparkler like Schramsberg | 

Crémant from California (about $33). ij 

— Karen MacNeil-Fife | 

| 

i 

ounce ramekins or pour into a 9-ino) 

square or round baking dish; spreay 

level. Top evenly with flour mixture. 

3. Bake in a 375° regular or convee 

tion oven until juices are bubbh: 

pears are tender when pierced, ani) 
topping is golden brown, 30 to 3 
minutes for ramekins, 40 to 50 mit 


utes for large crisp. 
Per serving: 357 cal., 38% (135 cal.) from fall 
2.9 g protein; 15 g fat (7.4 g sat.); 57 g carbe 
(4.9 g fiber); 192 mg sodium; 31 mg chol. ‘ 
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Grand new 
roasts 


Flavorful sidekicks make 
holiday main dishes 
memorable 


By Jerry Anne Di Vecchio 
Photographs by James Carrier 


easting, to be done well, 

requires scale. A magnificent 

roast is the traditional entrée 
for establishing grandeur on special 
occasions. Although modern house- 
holds are rarely big enough to con- 
sume a saddle of this or a baron of 
that, a pork roast made of two loins 
bound together and a playful crown 
of chicken drumsticks are delicious 
smaller-but-impressive choices. 

They get even better with the per- 
fect companion dish: with the pork, 
a lavish fennel and Belgian endive 
casserole, and to fill the ring of 
chicken drumsticks, bacon-laced 
cornbread dressing with tangy glazed 
pecans and a homey cream gravy. 
The very best news is that these side 
dishes can be prepared, for the most 
part, a day ahead of time, leaving you 
time to think about that final festive 
touch: the perfect wine to pour with 
your grand roast (see page 160). 


Double Pork Loin Roast 
with Fennel and Sage 


PREP AND COOK TIME: About 2! hours, 
plus about 15 minutes to rest 


NOTES: Two boned pork loins tied 
together create an impressive-looking 
roast. This shape is found in many 
markets; you can also ask your butcher 
to assemble one for you. Garnish with 
some of the extra fennel greens from 
the accompanying fennel and Belgian 
endive casserole. 

MAKES: 10 to 12 servings 

1 fat-trimmed, boned, tied 


double pork loin roast (<° 
5 Ib.; see notes) 


1 tO 


1 tablespoon fennel seeds 
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2 teaspoons dried rubbed sage 


2 teaspoons whole black 
peppercorns 


About 1/2 teaspoons kosher or 
coarse salt 


1 cup fat-skimmed chicken broth 


Fennel and Belgian endive 
casserole (recipe follows) 


1. Rinse pork and pat dry. 


2. In a food processor (a mini model 
works best), blender, or mortar with 
pestle, coarsely grind or crush fennel 
seeds with sage, peppercorns, and 11/2 
teaspoons salt. Rub all the fennel-seed 
mixture evenly over pork, tucking 
some into crevice where roasts join. 


3. Set meat on a rack in a 9- to 10-inch 
by 13- to 15-inch rimmed pan. Bake in 
a 375° regular or convection oven until 
a thermometer inserted in center of 
roast reaches 150°, about 2! hours. 


4. Transfer roast to a platter; let rest in 
a warm place for at least 10 and up to 
30 minutes. 


5. Meanwhile, skim and discard fat 
from pan drippings. Add chicken broth 













































Creamy fennel and 
endive turn roast pork 
into a holiday special. 


to pan; scrape bottom to releass 
browned bits. Set pan over high hea 
and stir until boiling. Pour any juice 
accumulated on platter into pan. Pou! 
mixture through a fine strainer into 
small pitcher. 


6. Slice meat and serve with pai 
juices, salt to add to taste, and fenney 
and Belgian endive casserole. 


Per serving: 291 cal., 40% (117 cal.) from fati 
40 g protein; 13 g fat (4.8 g sat.); 0.5 g carbo 


(0.3 g fiber); 322 mg sodium; 111 mg chol. 


Fennel and 
Belgian Endive Casserole 


| 
PREP AND COOK TIME: 174 hours 
: 
NoTEs: The vegetables cook in a pler/ 
tiful cheese and cream sauce; spoo?) 
the sauce over the sliced pork. You ca‘ 
prepare the casserole through step | 
up to 1 day ahead; cool after baking) 
cover with plastic wrap, and chill. THR 
reheat, remove plastic wrap; cove} ® 


| 


casserole tightly with foil and bake in |)" 
375° regular or convection oven unt)}~ 
bubbling and hot in the center, aboujfpy, 
30 minutes, then continue with step § . 


MAKES: 12 servings 








Look Who’s Cooking 


with California Raisins 
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ef MacPherson’s 

ia Raisin Ice Cream 
Vanilla-Roasted Pineapple 7™ 
‘ambuie Jus 


How did Vegas go from the home of 
the $1.99 All-You-Can-Eat Buffet to a HH 
destination for serious foodies? Great | 
chefs like these. Even the Mayor tH | 
knows his way around a kitchen like the back rooms of City Hall. i 











But as different as their cuisines are, these fine chefs all have | 
something in common - quality ingredients like juicy, naturally WW 


a Figy show-stopping sweet California raisins. In this show biz town, they’re considered HW 

recipes from these great Special Effects for food. And they give all kinds of recipes the star | 

chefs, visit our website power to stand out, even on the Vegas Strip. } ia: 
w.calraisins.org Think you can cook like that with less than the best ingredients? 


—_¥ Pils hie’ You wouldn’t want to bet on it. 


52002 CALIFORNIA RAISIN MARKETING BOARD 
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The prince and the pauper: make a royal crown from ordinary chicken drumsticks. 


6 heads fennel with stalks (each 
3 to 3’ in. wide) 


3 heads Belgian endive (about 
4 oz. each) 


4 cup (% lb.) butter or olive oil 


ounces thinly sliced prosciutto 


OW OW 


tablespoons all-purpose flour 


nN 


cups fat-skimmed chicken broth 
1 cup whipping cream 


8 ounces gorgonzola or dolce 
gorgonzola cheese, crumbled 
(about “4 cup) 


1. Pinch off tender green fennel leaves; 
rinse, drain, wrap in a towel, place ina 
plastic bag, and chill up to 1 day. 

2. Trim off and discard stalks, root 
ends, and any bruised areas from fen- 
nel heads. Rinse heads and cut in half 
lengthwise across widest dimension. 

3. Trim off and discard discolored root 
ends and any discolored leaves from 
endive. Cut heads in half lengthwise. 
4. Melt 2 tablespoons butter in a 10- to 
12-inch frying pan over medium-high 
heat. Lay as much fennel as will fit, cut 
side down, in pan and brown lightly, 3 
to 4 minutes; turn and brown curved 
sides, 3 to 4 minutes longer. If butter 
starts to scorch, add water, 1 to 2 table- 
spoons at a time. As it is browned, 
transfer fennel, cut side up, to a shallow 
3-quart casserole or 9- by 13-inch bak- 
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ing dish, and brown remaining pieces. 


5. When all fennel is browned, lay 
endive cut side down in frying pan 
and brown, 3 to 4 minutes, adding 1 to 
2 tablespoons water if it begins to 
scorch. Turn over and brown top 
sides, 3 to 4 minutes longer. 


6. Remove pan from heat and transfer 
endive to a cutting board. Cut halves in 
half lengthwise. Tear prosciutto slices 
into long, narrow strips. Wrap endive 
sections equally with prosciutto. Fit en- 
dive pieces evenly among fennel pieces 
in casserole. 


7. In the unwashed frying pan over high 
heat, melt remaining 2 tablespoons 
butter; add flour and stir until lightly 
browned, about 2 minutes. Remove 
from heat and gradually whisk in broth 
and cream. Return pan to high heat and 
whisk until boiling; boil and stir 2 
minutes longer. Add '3 cup cheese and 
whisk until melted. Pour sauce evenly 
over fennel and endive, coating all sur- 
faces. Cover tightly with foil. 


8. Bake in a 375° regular or convection 
oven until fennel is just tender when 
pierced, about 40 minutes. 


9. Uncover, dot with remaining cheese, 
and bake until browned, about 20 min- 
utes. Chop 2 cup reserved fennel leaves 
and sprinkle over casserole. Serve hot. 


Per serving: 246 cal., 66% (162 cal.) from fat; 
10 g protein; 18 g fat (11 g sat.); 15 g carbo 
(5.9 g fiber); 541 mg sodium; 55 mg chol. 


Drumstick Crown Roast 





































PREP AND COOK TIME: About 1 hou 
and 20 minutes 


notes: Use white cotton string and 
large-eye needle (the kind used fo 
yarn stitching, found in craft ani 
hobby shops and fabric stores) to lac 
the roast together. For the form, use 
soufflé dish; a straight-sided, oven 
proof bowl; a cheesecake pan; or plaii 
tart rings (stack and wrap smoothl 
with foil for adequate height). 


MAKES: 8 servings 


16 chicken drumsticks (equal size, 
about 4 Ib. total) 


2 tablespoons all-purpose flour 
1 tablespoon paprika 
About 1% teaspoons salt 
About 2 teaspoon pepper 


Cornbread and candied pecan 
dressing (recipe follows) 


Country cream gravy 
(recipe follows) 


Parsley sprigs 


1. Rinse drumsticks and pat dry. 
2. Thread white cotton string (abou 
48 in. long; see notes) through a nee 
dle. About 2 inch from large end ¢ 
one drumstick, push needle throug; 
flesh, perpendicular to and against th 
bone; pull string through (if needle i 
too slippery to grasp, use pliers). R 
peat to thread the remaining drum 
sticks together, keeping larger, curve 
sides aligned in the same direction 
Leave equal lengths of string loose z 
both ends of drumstick chain. 
3. Thread needle with another 48-inc 
length of string. About 1 inch from ni 
row end of drumsticks, on the sa 
side of bones where first string j 
threaded, push needle through flesh 
perpendicular to and against bones 
pull string through, leaving equ 
lengths of string loose at ends. 
4. In a small bowl, mix flour, papriké 
1% teaspoons salt, and 2 teaspoo 
pepper. Rub evenly over drumsticks. 


5. Set a 6- to 7-inch-wide round, straighi) 
sided, ovenproof dish or pan, 2’ to» 
inches tall (see notes for options), in th’ 
center of a 12- to 14-inch nonstick pizz 
pan. Lean drumsticks, narrow ends uf, 
against and around the dish (a secon’ 
set of hands helps); tie bottom striny 
ends snugly to hold drumsticks close t' 
dish, then tie top string ends together t) 
keep drumsticks stable. Gently adjuy 
drumsticks so they are equally spaced. 


6. Set pan on a rack in the lower ha: 
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and common sense collide? 


Join the conversation. 
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of a 375° regular or convection 
oven. Bake until drumsticks are well 
browned, 55 to 60 minutes. Protecting 
your hands with oven mitts, firmly hold 
drumsticks against dish and transfer to 
a platter at least 12 inches wide. 
7.Mound cornbread and candied 
pecan dressing in the dish; reserve drip- 
pings in pizza pan for country cream 
gravy. Sprinkle dressing and platter rim 
with reserved candied pecans. (Keep 
crown warm in oven with door ajar 
while making gravy.) Garnish with 
sprigs of parsley to conceal center dish. 
8. To serve, snip string and pull off 
drumsticks; arrange on plates with 
dressing and pecans. Spoon gravy over 
dressing; add salt and pepper to taste. 
Per serving, chicken only: 242 cal., 45% 

(108 cal.) from fat; 29 g protein; 12 g fat 

(3.3 g sat.); 2.1 g carbo (0.1 g fiber); 533 mg 
sodium; 98 mg chol. 


Cornbread and 
Candied Pecan Dressing 
PREP AND COOK TIME: About 50 minutes 


Notes: For the cornbread, use your 
own favorite recipe or a mix. You can 
toast cornbread cubes 1 day ahead; let 
cool in pan, wrap airtight, and store 
at room temperature. You can bake 
dressing (step 6) in same oven with 
chicken, on a rack below. 


MAKES: 8 servings 
8 cups cornbread cubes ('” in.; 
see notes) 
About 2 tablespoons butter 
12 cups pecan halves 
2 tablespoons sugar 
4 cup white wine vinegar 
6 bacon slices (about 6 oz.), diced 


1 onion (about 8 oz.), peeled and 
chopped 


2 teaspoon dried thyme 
2 teaspoon ground nutmeg 
1 cup minced parsley 
About 2 cups fat-skimmed 
chicken broth 
Salt 


1. Spread cornbread cubes level in a 10- 
by 15-inch rimmed pan. Bake in a 375° 
regular or convection oven until lightly 
toasted, 20 to 25 minutes, turning cubes 
occasionally with a wide spatula 

2. Meanwhile, lightly butter one side 
of a 12-inch-long sheet of foil. Lay foil 
flat on a counter, buttered side up. 


3.In a 10- to 12-inch frying pan over 
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high heat, stir 2 tablespoons butter, 
pecans, sugar, and 2 tablespoons vinegar 
just until liquid is evaporated and sugar 
mixture is dark brown, 4 to 5 minutes. 
Scrape nuts onto foil and push apart. 


4. Rinse frying pan and wipe dry. Re- 
turn to medium-high heat and add 
bacon; stir often until well browned, 5 
to 8 minutes. With a slotted spoon, 
transfer bacon to paper towels. Discard 
all but 2 tablespoons fat from pan. Add 
onion; stir often until limp and lightly 
browned, 5 to 8 minutes. Add remain- 
ing 2 tablespoons vinegar and stir until 
liquid is evaporated, about 1 minute. 
Add thyme and nutmeg and mix; add 
parsley and stir until wilted, about 1 
minute. Remove from heat. 


5. Pour toasted cornbread into a large 
bowl. Add onion mixture and mix well; 
add 2 cups broth and mix well. Mix in 
’2 cup candied pecans and salt to taste. 


6. Return cornbread mixture to 10- by 
15-inch pan; spread level. Bake in a 
375° oven until hot, about 10 minutes. 
If you prefer a more moist dressing, stir 
in more broth. 


7. Spoon hot dressing into center of 
drumstick crown roast; garnish with re- 
maining pecans. 

Per serving of dressing: 502 cal., 54% (270 

cal.) from fat; 11 g protein; 30 g fat (7.2 g sat.); 
47 g carbo (3.9 g fiber); 775 mg sodium; 64 
mg chol. 


Country Cream Gravy 
PREP AND COOK TIME: About 20 minutes 
NOTES: You can prepare through step 
2 up to 1 day ahead; cool, cover, and 
chill. Return to high heat and continue 
with step 3. 

MAKES: 8 servings 


’ cup minced onion 


2 tablespoons butter 


Vg teaspoon ground nutmeg 


2 tablespoons all-purpose flour 


1’2 cups fat-skimmed chicken broth 


’2 cup whipping cream 


V4 cup dry white wine 


Drumstick crown roast 
drippings (preceding) 


1. In a 10- to 12-inch frying pan over 
medium-high heat, frequently stir 
onion in butter until onion is limp and 
pale gold, about 5 minutes. Add nut- 
meg and flour and stir until golden, 
about 2 minutes. 


2. Remove pan from heat. Gradually 
whisk in broth, cream, and wine until 





Grand wine 
Dpalnings 

The right wine can create a delightful 
union with a roast and companion 
dish. Here are the types—and a few 
specific bottles—that complement 
each menu. If these labels aren't avail- 
able to you, ask the salesperson at 
your wine shop to suggest wines with 
a similar profile. 


For the fennel- and sage- 

seasoned pork with gorgonzola- 
sauced fennel and Belgian endive 
casserole. A lighter dry red wine, well 
balanced and smooth, with cherry, 
plum, and berry overtones that can 
handle the bite of the cheese. From the 
biggest to the most subtle: 


e Le Clos du Caillou Vieilles Vignes, 
Sylvie et Jean-Denis Vacheron- 
Pouizin 2000 (Cotes du Rhéne, 
France), about $14. 

¢ Muga Reserva 1995 (Rioja, Spain), 
about $25. 

e Joseph Phelps Vineyards Le Mis- 
tral 1999 (California), $25. 


For the chicken, cornbread dressing 
with sweet glazed pecans, and 
gravy. A crisp, fresh, clean dry white 
wine with gentle fruitiness and good 
acid balance. From the crispest and 
freshest to the faintly herbal: 


¢ Bonny Doon Pacific Rim Dry Ries- 

ling 2000 (America); the name is hard to | 
spot on this uniauely labeled bottle, $10. # 
e Swanson Vineyards Napa Valley 
Pinot Grigio 2000 (Napa Valley), $18. 

¢ Matanzas Creek Winery Sauvignon 
Blanc 2000 (Sonoma County), $22, 


smooth. Return to high heat and stir uni 
til boiling. Reduce heat; simmer gentlif 
stirring often, until mixture is reduceg 
to about 2 cups, about 10 minutes. 


3. Skim fat from drumstick crown roas) 
drippings and discard. Scrape juice) 
and any browned bits into gravy; ua 
heat to high and stir until boiling vigo! 
ously. Pour into a gravy boat or sma’ 
serving bowl. 
Per serving of gravy (not including drip- 
pings): 87 cal., 78% (68 cal.) from fat; | 
2.2 g protein; 7.5 g fat (4.7 g sat.); 2.9 g carbe 

(0.2 g fiber); 49 mg sodium; 24 mg chol. # 
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New Three-Cheese 
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_ CLOCKWISE FROM _ 

TOP LECT: an 
mojito tea, 
Christmas ki, 
mochanog, _— 
and mulled =~ 
white wine. 







Bring onthe Gneer 


Season’s greetings by the glass 


By Jerry Anne Di Vecchio 


ulling over holiday party refreshments—of the liquid variety? Try these 

merry twists on tradition: If mulled wine appeals to you, but red-wine 

stains don’t, mull white wine instead. For kir without alcohol, add 
sparkling apple juice to a lively cranberry base. Give chocolate lovers a seasonal 
surprise with mocha nog. And for a wintry version of the popular mojito rum 
cocktail, pour steaming mojito tea into a martini glass. 


Mulled White Wine 


PREP AND COOK TIME: About 20 minutes 


Notes: A lean white wine that hasn’t 
been aged in oak works best for this 
drink. You can make the citrus base 
(step 1) up to 1 day ahead; cover and 
chill. Reheat to continue. For a clearer 
mulled wine, in step 2 pour the citrus 
base through a fine strainer into 
the wine, then add the whole spices. 
Add a few fresh lemon, orange, and 
kumquat slices for decoration as well, 
if you like. 

MAKES: 12 servings 
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lemon (about 2 in. wide) 

orange (about 2% in. wide) 
kumquats (each about 1 in. long) 
tablespoons honey 

to 2 cup sugar 

whole cloves 

whole allspice 

cinnamon sticks (each 3 in. long) 


bottles (750 ml. each) dry white 
wine such as Pinot Grigio, Soave, 
or Sauvignon Blanc (see notes) 


JAMES CARRIER; FOOD STYLING: KAREN SHINTO 


ENTER AUN TaN 


1. Rinse lemon, orange, and kumqua’ 
and thinly slice them, discarding seed 
quarter the orange slices. Put fruit in 

4- to 5-quart pan. Add honey, sugar (us 
the smaller amount if you prefer drink 
on the tart side, the larger if you want | 
sweeter flavor), cloves, and allspice 
With a knife, cut the cinnamon stick} 
lengthwise into thinner strips. Add cit 
namon and 2 cups water to pan; brin 
to a boil over high heat, then reduc 
heat and boil gently for 5 minutes. 


2. Pour wine into hot citrus base (se 
notes) and heat until steaming, about! 
minutes. Keep warm over low heat. Li 
dle into heatproof cups or wineglasse: 


Per serving: 125 cal., 0% (0 cal.) from fat; 0.2 
g protein; 0 g fat; 12 g carbo (0.3 g fiber); 7. 
mg sodium; 0 mg chol. 


Christmas Kir 


PREP AND COOK TIME: About 10 minutes 
plus at least 1 hour to chill 


NOTES: You can make the cranberry-ki 
base (steps 1 and 2) up to 1 weet 
ahead. Keep it on hand for quick re 
freshment; use just the amount yo: 
need and keep the rest chilled airtighi 
MAKES: 12 cups cranberry-kir base 
enough for 32 servings 


1 lemon (about 2 in. wide), rinsed 
1 orange (about 2% in. wide), rinsee 
Ys cup sugar 


1 can (11.5 oz.) cranberry- 
raspberry fruit juice 
concentrate 


2 cup dried cranberries 


6 quarts sparkling apple juice, 
chilled 


1. Slice lemon crosswise, discardin; 
seeds and ends. With a vegetable peeler 
pare peel from orange (colored par 
only); reserve orange for another usé 
In a food processor, whirl lemon and or 
ange peel until finely chopped. 


2. In a 3- to 4-quart pan, combine cil 
rus mixture, sugar, fruit juice concen} 
trate, and dried cranberries. Boil oveq 
high heat, stirring often, until reduce« 
to 12 cups, 3 to 4 minutes. Cover anq 
chill until cold, at least 1 hour. 
3. Stir cranberry base. Spoon 1 table# 
spoon of the mixture, including fruit 
into each glass (at least 1-cup size) 
add *4 cup sparkling apple juice, stit] 
and serve. 


Per serving: 140 cal., 0.6% (0.9 cal.) from fat; 
0.1 g protein; 0.1 g fat (0 g sat.); 34 g carbo | 
(0.3 g fiber); 6.5 mg sodium; 0 mg chol. 
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Mocha Nog 


PREP TIME: 5 to 10 minutes 
NOTES: For a shortcut, you can use 
pressurized whipping cream; squirt 1 
cup of it into the mocha nog, then 
squirt more onto servings. 


MAKES: 4 servings 


“4 Cup whipping cream 


1% cups chocolate milk (regular or 
low-fat) 


cup dark rum 


cup Kahlua or other coffee- 
flavored liqueur 


cup Frangelico or other 
hazelnut-flavored liqueur 


cup finely crushed ice 


cup semisweet chocolate curls 


1. In a bowl, with a mixer at high 
speed, whip cream until it holds soft 
peaks (see notes). 


2. In another bowl, whisk chocolate 
milk, rum, Kahlua, Frangelico, ice, and 
about * of the whipped cream until 
biended. Pour into tall glasses. 


3. Spoon remaining cream in puffs onto 
drinks and sprinkle with chocolate curls. 
Per serving: 374 cal., 48% (180 cal.) from fat; 
4.4 g protein; 20 g fat (12 g sat.); 27 g carbo 
(2 g fiber); 73 mg sodium; 61 mg chol. 


Hot Mojito Tea 

PREP AND COOK TIME: 5 to 10 minutes 
NoTES: The mojito—a mint-laced rur} 
cocktail—might be the hottest drink i 
town these days, but it’s served ice colc| 
We’ve turned the temperature on its ez 
for the holidays. To warm glasses, fi 
with hot water, then drain. Garnish eac} 
glass with a mint sprig and a lime slice. 
MAKES: 2 servings 


2 tablespoons lightly packed rinsec 
fresh mint leaves 


teaspoons firmly packed brown 
sugar 


tea bag (English Breakfast, Earl 
Grey, or black tea) 


cup rum (dark or light) 
tablespoon lime juice 


1. Rinse a small teapot with hot water 
then drain. Add mint leaves, brow; 
sugar, tea bag, and 1 cup boiling wz 
ter; cover and let stand for 2 minutes 
jiggling tea bag several times. Lift ted 
bag out and add rum and lime juice. 
2. Pour mojito tea through a fin 
strainer into warmed heatproof mat 
tini or wineglasses (at least 1-cup size{ 
see notes). 

Per serving: 87 cal., 1% (0.9 cal.) from fat; 


0.2 g protein; 0.1 g fat (0 g sat.); 5.8 g carbo } 
(0.4 g fiber); 8.6 mg sodium; 0 mg chol. 


About our nutritional data 
and cooking times 


Sunset recipes give nutrition information 


based on the most current data available 
from the USDA for calorie count; grams 
of protein, total fat, saturated fat, carbo- 
hydrates, and fiber; and milligrams of 
sodium and cholesterol. The percentage 
and actual number of calories from fat are 
also included. 

This analysis is usually given for a 
single serving, based on the largest 
number of servings listed. Or it’s for a 
specific amount, such as per tablespoon 
(for sauces) or by unit (as per muffin or 
per piece). 

The nutrition analysis does not in- 
clude optional ingredients or those for 
which no specific amount is stated (salt 
added to taste, for example). If an ingre- 
dient Is listed with an alternative, the fig- 


164 SUNSET 


ures are calculated using the first choice 
or a comparable food. Likewise, if a 
range is given for the amount of an in- 
gredient (such as 1 to 2 tablespoons 
salad oil), values are figured using the 
first, lower amount. 

The sodium content of recipes using 
chicken broth is figured with salt-free 
homemade or canned broth. If you use 
canned salted chicken broth, the sodium 
content will be higher. 


Time calculations 
The preparation and cooking time for 
each recipe is approximate and will vary 
from cook to cook. 

The prep and cook time encompasses 
all heating. In many recipes, preparation 
and cooking are done concurrently. 
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Serve this steamed pumpkin pudding with rum-flavored whipped cream. 


The sweetest endings 


Bend tradition with unusual desserts this holiday season 


By Charity Ferreira ¢ Photographs by James Carrier 


ven for die-hard traditionalists 

who want to sit down to the 

same dishes every Thanksgiv- 
ing, there’s always room to try some- 
thing a little different at the end of 
the meal. Our Thanksgiving sweets 
bend tradition while staying true to 
the best dessert flavors of the season. 
A shortbread tart is filled with tangy 
cranberry jam; steaming gives pump- 
kin pudding its moist texture; a vel- 
vety, orange-hued pound cake is even 
more spectacular with butterscotch 
ice cream; and ground espresso 
beans imbue creamy cheesecake with 
rich coffee flavor. Whichever ones 
you try, don’t be surprised if next year 
it just doesn’t feel like Thanksgiving 
without them. 


166 SUNSET 


Steamed Pumpkin- 
Cornmeal Pudding 


PREP AND COOK TIME: About 1% hours 


NOTES: Serve this moist steamed pud- 
ding with sweetened whipped cream 
flavored to taste with rum. 


MAKES: 6 to 8 servings 


1 cup all-purpose flour 
’2 cup yellow cornmeal 
12 teaspoons baking powder 
2 teaspoon ground nutmeg 
4 teaspoon salt 


Ys cup (*% lb.) butter, at room 
temperature 


1° cups sugar 
2 large eggs 
1’2 cups canned pumpkin 


FOOD STYLING: SUSAN DEVATY (3) 


“4 cup rum 
1 tablespoon grated lemon peel 


1 teaspoon vanilla 


1. In a bowl, mix flour with cornme;: 
baking powder, nutmeg, and salt. 


2. In another bowl, with a mixer ¢ 
high speed, beat butter and sugar un) 
well blended. Add eggs one at a tim 
beating well after each addition. Be 
in pumpkin, rum, lemon peel, ar 
vanilla. Stir in flour mixture until we 
incorporated. 


3. Scrape batter into a buttered 8- | 

9-cup bundt pan and set in a 12- }) 
17-inch baking pan. Place on botto) 
rack of a 350° regular or convectic 

oven. Carefully pour boiling wate 
around bundt pan almost to the lew 
of pudding. Cover entire baking pa. 
tightly with foil. 

4. Bake until the pudding feels firm 1 
the touch and a wooden skewer it 
serted into the center comes out clear 
1 hour to 1 hour 10 minutes. Let coo) 
10 minutes, then invert over a plate t/ 
unmold. Serve warm, or let cool con 
pletely and cover loosely until serving 
Reheat in a 350° regular or convectio) 
oven until warm, about 10 minutes. T/ 
serve, slice into wedges. | 


Per serving: 458 cal., 39% (180 cal.) from fat! 
4.6 g protein; 20 g fat (12 g sat.); 67 g carbo) 
(1.8 g fiber); 370 mg sodium; 103 mg chol. 


Espresso Bean Cheesecake ' 


PREP AND COOK TIME: About 1! hours 
plus 1 hour to steep and at least 
hours to cool 


NOTES: Buy coffee ground for a French) 
press coffeemaker (a slightly coarse: 
grind), or whirl whole beans in 
coffee grinder or food processor. You 
can bake this cheesecake up to 2 day) 
ahead; chill until cool, then cover 
loosely with plastic wrap and chill un 
til ready to serve. 


MAKEs: 10 to 12 servings 


6 ounces chocolate wafer cookies: 
3 tablespoons butter, melted 
’2 cup whipping cream 


Y; cup coarsely ground dark- 
roasted coffee beans (see notes) | 


3 packages (8 oz. each) cream 
cheese, at room temperature 


1% cups sugar 
4 large eggs 


2 teaspoons vanilla 
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You've got 
to feel it to 
_ believe it! 
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Soit...firm...everything in-between 


Tempur-Pedic’s Weightless Sleep bed actually molds itself to your body. 
Our sleep technology is recognized by NASA, raved about by the media, 
extolled worldwide by over 25,000 sleep clinics and health professionals. 


Yet this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses are necessary to 
keep the hard steel springs inside, they create a hammock effect outside—and can actually cause pres- 
sure points. Inside our bed, billions of microporoscopic memory cells function as molecular springs 


that contour precisely to your every curve and angle. 


Tempur-Pedic’s Swedish scientists used NASA's early anti-G-force research to invent a new kind of 
viscoelastic bedding—TEmPUR pressure-relieving material—that reacts to body mass and tempera- 
ture. It self adjusts to your exact shape and weight. And it’s the reason why millions of Americans are 


falling in love with the first really new bed in 75 years: our high-tech Weightless Sleep marvel. 


Small wonder, 3 out of 4 Tempur-Pedic owners go out of their way to recommend our Swedish 


Sleep System’ to close.friends and relatives. And 82% tell us it’s the best bed they’ ve ever had! 


Please telephone, without the least obligation, for a FREE DEMONSTRATION KIT. 


Tempur-Pedic beds, mattresses, overlays are priced from $532. 


© Copyright 2002 by Tempur-Pedic, Inc. All Rights Reserved 
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TRYOUT 


Certified by the Space Foundation 


FREE SAMPLE of TEMPUR” pressure- 
relieving materiai—the molecular heart of 
Tempur-Pedic’s legendary Weightless Sleep™ 
bed—is yours for the asking. You also get a 
free video and Free Home Tryout Certificate. 


FREE SAMPLE*FREE VIDEO*FREE INFO 
1-888-461-5430 


Call toll-free or fax 1-859-514-4423 


¢yTempureDic 


PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 
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1. In a food processor, whirl cookies 
into fine crumbs; you should have 112 
cups. Pour into a 9-inch cheesecake 
pan with removable rim; add butter 
and mix. Press mixture over bottom 
and '2 inch up sides of pan. 

2.Ina 1- to 2-quart pan over medium- 
high heat, combine cream and coffee 
beans. Bring to a simmer, remove from 
heat, cover, and let stand 1 hour. Pour 
mixture through a fine strainer, press- 
ing to extract as much of the liquid as 
possible (the finer grounds will pass 
through the strainer); discard residue. 


3. In a bowl, with a mixer on medium 
speed, beat cream cheese and sugar 
until smooth. Add eggs one at a time, 
beating well after each addition and 
scraping down sides of bowl, if neces- 
sary. Beat in cream mixture and vanilla. 
Pour into crust-lined pan. 


4. Bake in a 300° regular or convection 
oven until center barely jiggles when 
cake is gently shaken, about 1 hour. 


5. Run a thin-bladed knife between 
cake and pan rim. Refrigerate cake 
until cool, at least 3 hours, or up to 
2 days (see notes). 


6. To serve, remove pan rim and cut 
cake into wedges. 


Per serving: 422 cal., 62% (261 cal.) from fat; 
7.0 g protein; 29 g fat (17 g sat.); 33 g carbo 
(0.4 g fiber); 305 mg sodium; 152 mg chol. 


Cranberry Jam Tart 


PREP AND COOK TIME: About 1! hours, 


plus at least 1 hour to chill 


NOTES: You can make the jam mixture 
(step 1) and the dough (step 2) for 
this tart up to 3 days ahead; cover 
separately and chill. 
MAKES: 8 servings 
12 ounces fresh or thawed frozen 
cranberries 
About 1°4 cups sugar 
2 cup apple juice 
2 tablespoons lemon juice 
i Cup raspberry jam (about 6 oz.) 


1 cup ('2 lb.) butter, at room 
temperature 


2 large egg yolks 
cups all-purpose flour 
| teaspoon baking powder 
teaspoon salt 
1. Sort cranberries, discarding any 


stems and bruised or decayed fruit; 
rinse and drain berries. In a 3- to 4- 


SBT AN ONG 


AS : Slug. 


quart pan over medium heat, stir cran- 
berries, 1 cup sugar, apple juice, and 
lemon juice occasionally until berries 
have broken down and released their 
juices and mixture is bubbly, 10 to 15 
minutes. Stir in jam and cook 1 minute 
longer. Whirl mixture in a blender or 
food processor until smooth. Press 
through a fine strainer into a bowl, 
extracting as much liquid as possible 
with the back of a spoon or a spatula; 
discard seeds and skins. Cover and 
chill until cold, at least 1 hour, or up to 
3 days (see notes). 

2. With a mixer, beat butter with */1 cup 
sugar until smooth; beat in egg yolks. 
Stir in flour, baking powder, and salt 
until well blended. Divide dough into 
two slightly unequal portions. Wrap 
the larger portion in plastic and flatten 
into a rectangular shape. Press the 
smaller portion over bottom and up 
sides, to rim, of a 9-inch fluted tart pan 
with removable rim. Chill wrapped 
dough and tart shell until firm, at least 
1 hour, or up to 3 days (see notes). 















3. Spoon jam mixture into tart shel 
and spread level. 


4. Unwrap the second portion o 
dough and place on a lightly flourec 
surface. With a lightly floured rolling] 
pin, roll out dough into a shape tha 
closely approximates an 8- by 10- inch) 
rectangle. With a knife or fluted cutter) 
cut dough into eight 1- by 10- incl) 
strips. Arrange four strips over filling) 
about 1 inch apart. Place remaining) 
strips over tart at a 45° angle to tha) 
first set of strips. Trim edges flush with) 
dough in pan. Sprinkle top of tari) 
lightly with sugar. | 


5. Place tart on an uninsulated baking) 
sheet and bake on the lower rack o} 
a 350° regular or convection oven) 
rotating tart halfway through baking) 
time, until top is golden brown, 35 te} 
40 minutes. Serve warm or at roon) 


temperature. | 1 


Per serving: 604 cal., 37% (225 cal.) from fat; y 
5.1 g protein; 25 g fat (15 g sat.); 94 g carbo 
(2.8 g fiber); 380 mg sodium; 115 mg chol. | 





LO GET THE MOST TENDER, 
THE MOST JUICY TURKEY, 
ALL YOU NEED IS 
A LITTLE PATIENCE 
AND A 


BUTTERBALL 


RODUCT 
ALWAYS TENDER. ALWAYS JUICY. THE BEST OF ALL 1S BUTTERBALL.” *° pe 
Any questions about turkey preparation? Call the Butterball Turkey Talk-Line at 1-800-BUTTERBALL.www. butterball.com ConAgra Foods® 












































HO LAD AW EN TER ANGIE 


Sweet Potato Pound Cake 


PREP AND COOK TIME: About 2 hours, 
plus at least 1 hour to cool 


NOTES: Choose sweet potatoes with 
dark red skin and bright orange flesh, 
often sold as Garnet yams, for this 
moist pound cake (for more on sweet 
potatoes, see “Yam Nation,” page 185). 
You can make the sweet potato purée 
(step 1) up to 2 days ahead; cover and 
chill. You can bake the cake up to 1 day 
ahead; wrap tightly and store at room 
temperature. Serve with scoops of but- 
terscotch ice cream (recipe follows). 


MAKES: 6 to 8 servings 


1’; pounds Garnet sweet potatoes 
(see notes) 


4 cup (*% lb.) butter, at room 
temperature 


1% cups sugar 6 
3 large eggs 
1 tablespoon grated orange peel 
1% teaspoons vanilla 
1% cups all-purpose flour 
1’2 teaspoons baking powder 
‘44 teaspoon mace 


Ys teaspoon salt 


1. Prick sweet potatoes several times 
with a sharp knife. Place on a 12- by 15- 
inch baking sheet and bake in a 375° 
regular or convection oven until very 
soft when pierced, about 40 minutes. 
When cool enough to handle, peel 
sweet potatoes and whirl in a blender 
or food processor until smooth. You 
will need 1 cup purée; save any extra 
for other uses. 


2.In a large bowl, with a mixer on 
medium speed, beat butter and sugar 
until well blended. Add eggs one at a 
time, beating to blend after each addi- 
tion. Beat in 1 cup sweet potato purée, 
the orange peel, and the vanilla. 


3. In another bowl, mix flour with bak- 
ing powder, mace, and salt. Add the 
flour mixture to batter; mix on low to 
incorporate dry ingredients, then beat 
at medium speed until well blended. 


4. Scrape batter into a buttered 4'2- by 
82-inch loaf pan. 

5. Bake in a 350° regular or 325° con- 
vection oven until a wooden skewer 
inserted into the center comes out 
clean, 1 hour to 1 hour 15 minutes. 
Cool in pan on a rack about 15 min- 
utes. Invert cake onto a plate and cool 
completely, about 1 hour. Cut into 
’2-inch slices and serve, or wrap tightly 
and store at room temperature. 
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Moist sweet 
potato pound 
cake isa 
holiday treat 
with homemade 
butterscotch 
ice cream on 
the side. 


Per serving: 405 cal., 39% (180 cal.) from fat; 
6.2 g protein; 20 g fat (12 g sat.); 65 g carbo 
(2.3 g fiber); 377 mg sodium; 128 mg chol. 


Butterscotch Ice Cream 


PREP AND COOK TIME: About 15 min- 
utes, plus at least 2 hours to chill and 
about 20 minutes to freeze 


MAKES: 1 quart 


1 cup firmly packed brown sugar 
2 tablespoons butter 
1 tablespoon vanilla 

12 cups whipping cream 
2 cups half-and-half (light cream) 
6 large egg yolks 


1. In a 1- to 2-quart pan over medium 
heat, stir brown sugar, butter, and 
vanilla until butter is melted, sugar is 
dissolved, and mixture is bubbly, 3 to 4 
minutes. Whisk in 2 cup whipping 
cream until smooth; remove butter- 
scotch mixture from heat. 











2. In a 3- to 4-quart pan over mediur 
high heat, combine remaining 1 cvf 
whipping cream and the half-and-ha: 
bring to a simmer. 


3. Meanwhile, in a bowl, beat egg yol) 
to blend. Whisk 2 cup of the war! 
cream mixture into egg yolks, the 
pour egg yolk mixture into pan wi 
cream. Stir constantly over low he 
just until mixture is slightly thickenet 
2 to 4 minutes. Immediately remo 
from heat. i 


4. Pour through a fine strainer into‘ 
clean bowl and whisk in butterscoti 
mixture. Chill until cold, stirring occ} 
sionally, about 2 hours; or cover ani} 


chill up to 1 day. 





5. Freeze mixture in an ice crea})\ 
maker according to manufacturer’s i} |. 
structions. Serve softly frozen, or tran) ~ 
fer ice cream to an airtight contain’) )\\y; 
and freeze until firm, at least 6 hours + 


up to 1 week. i 
Per 2 cup: 387 cal., 63% (243 cal.) from ‘al ‘ 
4.9 g protein; 27 g fat (16 g sat.); 31 g carbe 

(0 g fiber); 85 mg sodium; 239 mg chol. ' 0 
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derida’s Natural® Premium Brand orange juice is made just from our fresh oranges, not from concentrate. And it's the ill 


NBY leading brand owned by a small co-op of growers, so only our personal best goes into every carton. Visit us 
www.floridasnatural.com. We own the land, we own the trees and we own the company. 
un 

ant fo send a mouth-watering holiday gift? 

Bder fresh oranges and grapefruit right from our groves. 1-888-209-6427 
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O many first-timers—and plenty of repeat performers—the most intim- 

idating aspects of Thanksgiving center on the turkey: roasting it, stuff- 

ing it (or not), concocting a decent gravy to ladle over it, and carving it. 
And yet, these are the elements that define the traditional meal. 

Relax. Living up to expectations is easier than you think. Cooking a turkey is 
not much different from roasting a chicken; it’s just bigger. Today’s turkeys, more 
tender than those of our grandmothers’ era, cook much faster (no need to rise at 
5 A.M. to get the turkey in the oven). Follow our recipes and tips for success. 


Classic Roast Turkey 
PREP AND COOK TIME: About 10 min- 
utes to prep (20 if stuffing the bird), 
plus roasting time (see chart, page 
177) and 20 to 30 minutes to rest 


NOTES: If using a frozen turkey, start 
thawing it in a pan in the refrigerator 3 
to 4 days before roasting, depending 
on its size. If turkey overlaps pan rim, 
tuck a strip of heavy-duty foil along pan 
sides during roasting to keep fat from 
dripping over. 

MAKES: Allow pound uncooked 
turkey per serving, at least 1 pound if 
you want leftovers 


1 turkey (10 to 30 lb.; see notes) 
Melted butter or olive oil 


1. Remove and discard leg truss from 
turkey. Pull off and discard any lumps 
of fat. Remove giblets and neck (they’re 
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often packed in neck or body cavity) 
and save for gravy (recipe follows). 
Rinse turkey inside and out; pat dry. 
Rub turkey all over with butter. 

2. Place turkey, breast up, on a V- 
shaped rack in a 12- by 17-inch roasting 
pan (or one that is at least 2 in. longer 
and wider than the bird). Insert a meat 
thermometer straight down through 
thickest part of breast to the bone. (If 
using an instant-read thermometer, in- 
sert when checking temperature.) 

3. Roast in a 325° or 350° (tempera- 
ture depends on size of bird; see chart, 
page 177) regular or convection oven 
until thermometer registers 160°. 

4. If turkey is unstuffed, tip slightly to 
drain juices from body cavity into pan. 
Transfer turkey to a platter. Let stand in 
a warm place, uncovered, for 20 to 30 
minutes, then carve (see page 177). If 
thigh joints are still pink (common in 
an oven-roasted bird), cut drumsticks 





The right tools 

STURDY ROASTING PAN: Choose 
one at least 2 inches longer and wider 
than the bird. A good all-purpose size 
is about 12 by 17 inches with sides 2 
to 3 inches tall. 

V-SHAPED RACK: This shape sup- 
ports the turkey firmly while allowing 
heat to circulate underneath for better 
browning. 

THERMOMETER: Choose either a 
meat thermometer that remains in the 
bird during the entire roasting time or 
an instant-read version that you insert 
when you want to check the tempera- 
ture (do not leave it in the oven). 


from thighs, place thighs in a bakin, 
pan, and bake in a 450° oven until n}: 
longer pink, 10 to 15 minutes, or pu}: 
on a microwave-safe plate and cook i} 
a microwave oven at full power (100% 
for 1 to 3 minutes. 

Per 4 pound boned cooked turkey with 
skin, based on percentages of white and 
dark meat in an average bird: 229 cal., 39% 
(90 cal.) from fat; 32 g protein; 10 g fat (3 g | 
sat.); 0 g carbo; 82 mg sodium; 93 mg chol. 


(Continued on page 174, 
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New creamier 


Chocolate Créme Treasures. 


















Good things really do come in small packages. 





Now our Chocolate Creme Nestlé Treasures are creamier 
and more luscious. Unwrap a gift to yourself. 
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New from 


Ego Beaters: 


Garden Vegetable 
& Southwestern 


OTe 








Six 
sie 


na 


| Real Eggs. 
| Real Vegetables. 
| Real Tasty. 


Introducing two delicious and 
easy ways to enjoy the healthy side of 
eggs. Egg Beaters" Garden Vegetable 
and Southwestern have all the 
goodness of real eggs, real vegetables 
and special seasonings. So you get all 

| the taste without the cholesterol 
| and fat in two delicious new flavors. 


| | 
| e 
| eS ters’ 


taste the healthy side of eggs 


ConAera f 1s, Inc. Egg Beaters is a registered 
f ConAgra Brands, Inc. www.egebeaters.com 
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Thicken a 
deep-flavored, 
homemade 
turkey stock 
with cornstarch. 


Classic Gravy 

PREP AND COOK TIME: About 1° hours 
NOTES: You can prepare through step 4 
up to 1 day ahead; cover and chill. After 
turkey is done, continue with step 5. 
MAKES: 7 to 8 cups without giblets; 10 
to 12 servings 


Giblets, neck, and liver from a 
10- to 30-pound turkey 


2 onions (about 12 oz. total), 
peeled and quartered 


2 carrots (about 8 oz. total), peeled 
and cut into 1-inch chunks 


44 cup sliced celery 


About 2 quarts fat-skimmed 
chicken broth 


N 


teaspoon pepper 


Classic roast turkey (recipe 
precedes) or rosemary-lemon 
turkey (page 144) 


2 Cup cornstarch 
Salt 


1. Rinse giblets and neck; chill liver 
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airtight to add later, or save for oth) 
uses. In a 5- to 6-quart pan, combiti 
giblets, neck, onions, carrots, celer 
and 1 cup water. Cover and bring to 
boil over high heat, then reduce h 
and simmer for 15 minutes. Uncove 
stir often over high heat until liquid 
evaporated and giblets and vegetabl! 
are browned and begin to stick to pai 
15 to 20 minutes longer. 


2. Add 1 quart broth and the pepper 
pan, stir to scrape browned bits fre: 
Cover, reduce heat, and simmer, stirrit) 
occasionally, until gizzard is tend/f 
when pierced, 1 to 12 hours. If desire: 
add liver and cook 10 minutes longer.) 


3. Pour mixture through a fine strain\} 
into a bowl. If desired, reserve nec} 
giblets, and liver for gravy; pull meat ¢} 
neck and finely chop neck meat, gible 
and liver. Discard bones and vegetable 
Measure turkey stock; if necessary, ac 
more chicken broth to make 1 quart. 
4. In the unwashed 5- to 6-quart pa 
combine the 1 quart turkey stoi} 
and chopped neck meat, giblets, ar 
liver, if using. 

(Continued on page 171 
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They ee like ed egos, because they i ral egos. 


it. | It’s no surprise Ege Beaters’ has all the great taste of eggs. After all, they are real eggs. So you get all 
p the taste, without the cholesterol and fat. Guaranteed. If you're looking for a healthier egg, get crackin’. 





it raste the healt side of eggs 
| ©2002 ConAgra Foods, Inc. Egg Beaters is a registered trademark of ConAgra Brands, Inc. www.eggbeaters.com ConAgra Foods® 
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Early in our history, old world craftsmanship made our knives jEFyERgo 
the most innovative of their time. Today, almost three cen- 9) a g 
turies later, that same traditional craftsmanship is combined I @ @ 
with modern technology to produce our unrivaled cutlery. A === a 


: NG 
better knife does not exist. World's finest cutlery since 1731. s.AHENCKELS 


Risotto this good in only seven minutes? 
Duromatic"—Amazing Pressure Cookers from Kuhn Rikon 


ro 











| 
5. When turkey is done, remove the} 
rack and the bird from roasting pan | ( 
Skim off and discard fat from pan juices | 
Add 2 more cups chicken broth to roast iS 
ing pan and stir over low heat to scrape} | 
browned bits free. Pour mixture | 
through a fine strainer if desired, intc 
turkey stock and bring to a boil ovei 
high heat. 
6. In a small bowl, blend cornstarck 
with 2 cup water until smooth. Add tc] 
stock mixture and whisk until boiling, 2 
to 5 minutes. Add salt to taste. ! 
Per serving: 64 cal., 7% (4.5 cal.) from fat; 
7.4 g protein; 0.5 g fat (0.1 g sat.); 6.7 g carbo 
(0.4 g fiber); 65 mg sodium; 21 mg chol. 


To stuff or not to stuff ba 
A stuffed turkey may be traditional) 
but it carries a slightly higher risk o 
incubating harmful bacteria than an) 
unstuffed one; moist dressing in ¢ 





warm Cavity is bacteria’s ideal growthifher 
environment. You can avoid thiiifyy 
problem by cooking the bird and thofyc 
dressing separately. Another advan'}0l 
tage of separation is that both cooliitor 
more evenly and quickly. But if thojpir 
traditionalists in your crowd insist Onj hye i 
a stuffed turkey, follow these guide 
lines for safety. i) | 
* Do not stuff the turkey the nigh’ 
before. Fill body and neck cavitie:! 
lightly (don’t pack stuffing in) jus: 
before you put the bird in the over; 
You can make the dressing a dai 
ahead; just cover and chill untt! 
ready to use. 

¢ Make sure the dressing gets ha 
enough during roasting. Since 








heats more slowly inside the turke( 
than in a separate container, harmfu 
bacteria have a greater chance t! 
grow. They’re killed after 3 minute 
at 140° and instantly at 160°. Chec() 
the temperature in the center of thi 
dressing; if the stuffing hasn’t me 
either of these guidelines, scoop 
from the bird into a casserole an} 
bake, covered, until it reaches th) 
right temperature. 

* Do not let stuffing sit in the roaste, Bs 
bird for very long, especially at ten) ie 
peratures between 60° and 120 a 
Scoop dressing into a separate boy - 
to serve. 
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Oven temp. 


350° 
325° 
325° 
325° 






there is no One way to cut a turkey 
iMown to size, but here are some tips 
Wor certain success. 

iO OLS. Use two sharp knives: a 
+ ort-bladed one (4 to 6 in. long) for 
\oking into joints and a long, thin 
y H e for slicing. Use a carving fork to 


EUROPEAN UNION 
ERDF 


PROGRAMA OPERACIONAL 
DA ECONOMIA 


i 
2) 
5 

J 
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Internal temp.* | Cooking time** 
160° 1-2 hr. 
160°. 2-3 hr. 
160° 3-8% hr. 
160° 32-4 hr. 


hold the bird, or grip the bird with 
your hand using a clean pot holder 
or napkin. 

TURKEY. Let the cooked bird rest at 
least 20 minutes before carving. 

1. Roll bird to one side; pull top 
wing away from body to reveal wing- 
body joint. Poke short knife into 


| 
I 
= 24cm | 
| 90° 


90° 





oe 


joint; cut between connecting bones. 
Cut through elbow joint; set parts 
on a platter. 

2. Pull the top leg (thigh and drum- 
stick) down and away from body un- 
til you see the hip joint. Poke short 
knife into the joint; cut between the 
bones, then cut thigh and leg free. 
Lay leg on platter; cut through the 
joint between drumstick and thigh. 
Slice meat off thigh, parallel to bone. 
3. With the long knife, make a deep 
horizontal cut along bottom of the 
breast, starting at the wing joint. 
Then angle blade upward, following 
bone, until you reach the base of the 
vertical breastbone. Insert carving 
fork into top of breast and, starting at 
outside edge, cut thin slices parallel 
to breastbone down to the base cut 
(so slices separate neatly). 

4. To carve other side, repeat steps. 
Still nervous about performing in 
front of an audience? Present the 
whole bird at the table, then retreat 
to the kitchen and carve in private. 


4 «Nothing ts more fitting than real cork. 


Seal cork and wine have gone together for centuries. And there’s a very good reason why. Wine 
Ie rinkers believe cork is the perfect fit for wine. In fact, in a recent survey as many as 75% of them 
Mid they prefer real cork. Not just because it’s a perfectly fitting, eminently suitable closure, made 


fom natural materials. But also because it’s emotionally satisfying, enhancing the whole wine 





rinking experience. Find out more about the benefits of real cork at www.corkmasters.com 
{ ' 
; Irreplaceable. 
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Hat trick 


Make an elegant soup for the holidays—but take a shortcut 


xecutive chef George Morrone 

of Redwood Park in San Fran- 

cisco takes laborious steps to 
ensure dining in the luxurious restau- 
rant will be special. He caps rich 
soups, for instance, with flaky, golden 
domes. It’s a showy technique, with a 
simple shortcut: purchased puff pas- 
try. You can prepare this mushroom 
bisque, inspired by his—or make your 
own favorite bisque—and top the por- 
tions with dough, then bake them for 
easy flair. When your guests break 
through the crisp crust and stir a 
nugget of sherry-shallot butter into the 
pungent soup, they'll swear you’re 
hiding a cadre of chefs in the kitchen. 


Mushroom Bisque 
with Pastry Top Hats 

PREP AND COOK TIME: About 2 hours 

Notes: Morrone uses fresh chanterelles 
in this soup, but it’s also delicious with 
common button mushrooms. You can 
the soup through step 6 up to 
1 day ahead; let stand uncovered until 
egg coating on crusts is dry, about 15 
minut¢ hen cover and chill. Bake 
chilled pcrtions 10 to 15 minutes 


prepare 


Golden puff pastry 
dome conceals rich 
and creamy 
mushroom soup. 






longer in step 7. For a slightly less rich 
soup, replace “4 cup of the whipping 
cream with chicken broth. 

MAKES: 6 servings 


1% pounds common mushrooms or 
chanterelles (see notes) 


1 slice bacon (1 oz.), chopped 
/s cup chopped onion 
/2 cup chopped celery 
2 cloves garlic, peeled and chopped 
V4 cup cognac or brandy 
3 cup dry white wine 
3 cups fat-skimmed chicken broth 
1’%2 cups whipping cream 
Salt and white pepper 


1 package (10 oz.) frozen puff 
pastry shells, thawed 


1 large egg, lightly beaten 


Sherry-shallot butter 
(recipe follows), optional 


1. Trim and discard tough or discol- 
ored stem ends and any bruised spots 
from mushrooms. Rinse common 
mushrooms and drain well. (If using 
chanterelles, submerge in cool water 
and gently agitate with your hands to 
loosen dirt. Drain, rinse under running 
water, and gently pat dry with a towel.) 
Coarsely chop mushrooms. 


ee oes 5 
JAMES CARRIER; FOOD STYLING: SUSAN DEVATY 


2. In a 5- to 6-quart pan over high hea 
stir bacon until fat begins to rende 
about 1 minute. Add onion, celery, an’ 
garlic; stir until onion is limp, about — 
minutes. Add mushrooms and stir ofte 
until their liquid is evaporated an) 
mushrooms begin to brown, 15 to 2. 
minutes. | 
3. Add cognac and stir to scrape u’ 
browned bits from pan bottom an: 
sides. Add wine and boil until most ¢ 
the liquid has evaporated, 1 to 2 mit’ 
utes. Add broth and return to a boi) 
then cover, reduce heat, and simme: 
stirring occasionally, to blend flavors, 


20 to 30 minutes. Remove from heat. 
4. In a blender, holding down lid with) 
towel, whirl mixture, a portion at a tim: 
until smooth. Pour into a bowl. Stir i 
cream, then salt and pepper to taste 
Chill, stirring occasionally, until soup 
at room temperature, 10 to 15 minutes 
5. Spoon soup into six round souffl 
dishes or ovenproof bowls (1%- to 1Y% 
cup size; 3% to 4’ in. wide) to withii 
¥2 inch of rim. 

6. On a lightly floured board, roll eaci 
puff pastry shell into a round 1 to 1! 
inches wider than top of soufflé dishe 
Brush egg in a ’2-inch border aroun 
the bottom edge (unscored side) « 
each pastry round. Carefully drape eac| 
round, egg side down, over a dish s 
that it doesn’t touch soup; press edge 
firmly around sides of dish. Brush mo 


egg lightly over pastry tops and sidéyy 


(discard remaining egg or save fq 
another use). Set dishes at least 1 ine! 
apart in a 12- by 17-inch baking pan. 
7. Bake in a 375° regular or convectic. 
oven until pastry is richly browned, 1 
to 20 minutes. Serve at once, wit 
sherry-shallot butter to stir into po 
tions at the table. 

Per serving: 533 cal., 69% (369 cal.) from fati 
10 g protein; 41 g fat (16 g sat.); 33 g carbo 
(2.5 g fiber); 247 mg sodium; 107 mg chol. 


Sherry-shallot butter. In an 8- to | 
10-inch frying pan over high heat, 
stir “3 cup minced shallots and | 
cup dry sherry often until liquid | 
is evaporated and shallots begin | 
to brown, 5 to 8 minutes. Pour 
into a small bowl and let cool. Add | 
3 tablespoons butter (at room 
temperature) to shallots and mix. | 
Divide into six equal portions and, | 
with your hands, roll each into a 
ball. Arrange on a small plate. 
Cover and chill until firm, at least 
15 minutes. Makes 6 servings. 

— Linda Lau Anusasananan 
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Nothing else brings the family together like the warm smell of freshly baked holiday favorites 


made with Challenge Butter. Since 1911, we've been creating 100% Dabs) butter using only 


the purest cream fresh from our own farms 
It’s a taste your family can celeb 
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Coconut-Cranberry Chews 
PREP AND COOK TIME: About 1 hour 


NOTES: The mixture may look dry until it comes together as a 2. Ina medium bowl, mix flour, baking powder, and salt. Add to 

dough. If its too crumbly to form into balls, the dough needs to be butter mixture, stir to mix, then beat on low speed until dough 

mixed longer; it should be a smooth, homogeneous mass. comes together, about 5 minutes (see note preceding). Mix in 
cranberries and coconut. 

. Shape dough into 1-inch balls and place about 2 inches apart 

About 1 1/2 cups (3/4 lb.) Challenge Butter, at room temperature on buttered 12 by 15-inch baking sheets. 

2 cups sugar . Bake in. a 350° regular or convection oven until cookie edges just 

1 tablespoon grated orange peel begin to brown, 11 to 15 minutes (shorter baking time will yield 

2 teaspoons vanilla a chewier cookie; longer baking time will yield a crispier cookie). 





MAKES: About 6 dozen cookies 


1 large egg If baking two sheets at once in one oven, switch their positions 
3 1/4 cups all-purpose flour halfway through baking. Let cookies cool on sheets for 

1 teaspoon baking powder 5 minutes, then use a wide 

1/4 teaspoon salt spatula to transfer to racks to 

1 1/2 cups dried cranberries coo! completely. 

1 1/2 cups sweetened flaked dried coconut i 


1. In a large bowl, with a mixer on medium 
speed, beat 1 1/2 cups butter, sugar, orange peel, 
and vanilla until smooth. Beat in egg until well blended. 





www.challengedairy.com 
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Weighing in 

Weight is often a vital measurement for cooking, but one of the tools absent from most home 
kitchens is a scale. One reason: old-fashioned, accurate balance scales take up a lot of space. 
Another: bouncy, spring-loaded alternatives aren’t always trustworthy. Soehnle electronic scales 
provide a solution, with computer-calibrated measurements, easy-to-decipher digital readouts 

(in grams or kilograms and pounds or ounces), and sleek lines designed for easy cleaning. Battery 
operated, they shut off automatically and have overload protection to avoid damage. The Soehnle 
scales, priced from about $50 to $195, depending on model and capacity, are available in cook- 
ware stores and catalogs and online; (800) 827-2582 or www.frieling.com. — Jerry Anne Di Vecchio 
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The Wine Guide 


Western 
ZINS 


By Karen MacNeil-Fife 


hen I lived in New 
York, I knew about 
Zinfandel; I 
sionally even drank Zinfandel. 
But for me—as, I suspect, for 


OCCa- 


most New Yorkers—it was just 
another wine, no more special 
than Italian Chianti or Chilean 
Merlot. That all changed when I 
moved to the West. 

I think Westerners have a 
passion for Zinfandel not found 
anywhere else in the country. (Our 
gain.) For Zinfandel, more than any 
other grape variety, is tied to the 
history of the American West. It first 
gained prominence here after the 
Gold Rush, as legions of men who 
didn’t get rich turned to agricul- 
the 
leading variety was the so-called 
Mission grape, first brought by the 
Spanish colonists to Mexico and 
later by Catholic priests and mis- 


ture and viticulture. Then, 


sionaries (hence its name) to Cali- 
fornia. But Mission made merely 
tolerable wine, and as the West 
boomed, so did its thirst for some- 
thing more lively, more satisfying, 
more delicious. Zinfandel was one 
of the answers. 

And in many ways, it has re- 
mained the West’s 
more than a century. Today, it’s 


“answer” for 
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the third leading red wine grape 
in planted acreage (49,700), after 
Cabernet Sauvignon and Merlot. 
Ironically, it turns out that Zinfan- 
del’s native home is, in fact, in 
Europe—Croatia to be exact. Last 
December, researchers at the Uni- 
versity of California at Davis deter- 
mined that Zinfandel is the same as 
the Croatian grape Crljenak kaste- 
lanski. (It’s a pretty safe bet we'll 
continue calling it Zinfandel.) 
Whatever its origin, Zinfandel has 


SOME TOP ZINS 





a twofold appeal: First, the 
grape is all about immediate 
gratification. Zinfandel is juicy, 
jammy, lip-smacking, mouth- 
filling, and packed with dark 
berry flavors. What’s not to like? 
Second, Zinfandel spans the 
seasons like no other red. On 
the one hand, it’s warming and 
dense—a true comfort wine for 
fall and winter evenings (like 
tonight) when you’re cooking a 
roast or a stew. But the wine is 
also great in the summer, when 
it becomes a magic match for 
grilled meats. 

To be honest, Zinfandel also 
has an ugly side. The grape is noto- 
riously good at producing high lev- 
els of sugar the longer it’s left to 
ripen. Since all that sugar eventually 
turns into alcohol, Zinfandel can be- 
come a huge oaf of a wine, so full of 
alcohol that it smells like a nurses’ 
station in a hospital. The best wine- 
makers balance that power with 
underlying elegance. Powerful ele- 
gance? Elegant power? If these are 
oxymorons, then, with Zinfandel at 
least, oxymorons taste best. 


Many producers make a number of different Zinfandels, so experiment with several 
from a single winery to decide which you like best. Here are some of my favorites. 
Prices are for the current vintage and may vary according to location. 


A. Rafanelli Zinfandel (Dry Creek Valley, CA), $28. BV Beaulieu Vineyard Zinfandel 
(Napa Valley), $14. D-Cubed Zinfandel (Napa Valley), $25. Dry Creek Vineyard “Her- 
itage Clone” Zinfandel (Sonoma County), $15. Lolonis Zinfandel (Redwood Valley, 
Mendocino), $18. Ridge “Geyserville” Zinfandel (Geyserville, CA), $30. Terra d’Oro by 
Montevina SHR Field Blend (Zinfandel, Petite Syrah, and Barbera; Amador County, 
CA), $24. Trinchero Family Estates Montevina Zinfandel (Amador County), $10. 
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Get 30% of your daily calcium _ 
Bee ea CT TCs 


reer taste is ae aT) only thing you Het ena eee oie a 
_ bread. There’s calcium too. In fact, just two fer eT Not 

=> 30% of your recommended daily allowance roy a (ele e 
That’s not something other breads do. Great nutrition, — || 
with great taste. That’s why we’ve been Au innovators ae | 
for over 90 years. Fie © | 


For special dues ene local product Pe sraba ie Weis aay r , | 
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Fresh, elegant ideas for root vegetables 


on your holiday table 


By Paula Freschet 
Photographs by James Carrier 


m= Gnarled and knobby, root vegetables taste bet- 
ter than they look—just out of the earth, at least. 
But peel away the dull brownish skins of such 
flavorful gems as beets, sweet potatoes, parsnips, 
and sunchokes, and you’ll find both unexpected 
elegance and sweet, earthy flavors that make 
these underground stars perfect for winter 
dishes. Baked into a witty take on a tarte tatin, 
candied with bourbon, or bubbling with cream 
in a gratin, root vegetables offer a host of fresh 


possibilities for holiday meals. 


Upside-down 
Caramelized Root Tart 


PREP AND COOK TIME: About 1% hours 
Notes: Mixing colors of beets in this 
tart creates an attractive effect; how- 
ever, the red will bleed some. You can 
prepare through step 6 up to 1 day 
ahead, but cool and chill vegetables 
and pan before adding pastry, then 
cover and chill tart. Uncover and bake 
as directed in step 7, allowing 5 to 15 
minutes extra. 

MAKES: 6 servings 


About 1% cups all-purpose flour 
About 4 teaspoon salt 


5 tablespoons cold butter, cut into 
chunks 


2 tablespoons solid vegetable 
shortening 


1 pound gold or red beets (or use 
some of both colors; see notes) 


12 ounces baby or baby-cut carrots 
(each 3 to 4 in. long and no 
thicker than *4 in.) 


12 ounces turnips 


8 ounces cipollini onions (each 
1% in. wide) or red or white 
boiling onions 


12 cloves garlic (each “4 in. wide) 


—_ 


tablespoon olive oil 


: cup vegetable or fat-skimmed 
chicken broth 


tablespoons white or dark 
balsamic vinegar 


Exploring roots + a 
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Multicolored fall vegetables make a savory version of a tarte tatin. 


2 teaspoons each chopped fresh 
rosemary and sage leaves, or '2 
teaspoon each dried rosemary 
and sage 


1 tablespoon sugar 
Pepper 


Fresh rosemary or sage sprigs, 
rinsed, or chopped fresh herbs 
(optional) 

Sour cream or creme fraiche 


1. In a bowl, mix 1 cup flour and /% tea- 
spoon salt. Add 4 tablespoons of the 
butter and all the shortening. With a 
pastry blender or your fingers, cut or 
rub in butter and shortening until mix- 
ture forms pea-size pieces. 

2. Sprinkle 2 tablespoons cold water 
over mixture and stir with a fork just 
until evenly moistened. With lightly 
floured hands, gently squeeze about 4 
cup of the dough into a ball. If it won’t 
hold together, crumble lump back into 
bowl and sprinkle with 1 more table- 
spoon water; stir again with a fork until 
evenly moistened. 

3. With lightly floured hands, gather all 
of the dough into a ball. Pat into a 6- 
inch disk, wrap in plastic, and chill un- 
til firm, 20 to 30 minutes. 

4. Meanwhile, peel beets, carrots, 
turnips, and onions; trim off and dis- 
card tops and ends. Cut turnips and 
beets into about 1-inch chunks. Peel 
garlic, but keep cloves whole. You 
should have about 8 cups vegetables 
total; save any extra for other uses. 

5. In a 10- to 11-inch ovenproof frying 
pan (with 2- to 2%4-qt. capacity), melt 



















remaining 1 tablespoon butter with « 
over medium heat. Add 2 cup brot 
beets, carrots, turnips, onions, and gz 
lic. Bring to a boil, then reduce hez 
cover, and simmer, stirring occasional 
until vegetables are tender wha 
pierced, 20 to 30 minutes. Uncover at 
add remaining 4 cup broth and th 
vinegar, chopped herbs, and sugar. St 
ring often to prevent scorching, cow 
over high heat until most of the liquid! 
evaporated and pan juices are thick ar 
syrupy, 3 to 5 minutes. Remove p: 
from heat and season vegetables 

taste with salt and pepper. Set aside. 


6. On a board, overlap sheets of wax 
paper to make a 16-inch square. U 
wrap dough, dust with flour, and pla‘ 
on paper. Cover with more wax 
paper. With short, gentle strokes, rv 
dough into an even 12-inch round. fT 
move top layer of waxed paper, inve) 
dough over vegetables, and remo 
remaining paper. Tuck edge of dou) 
between vegetables and pan. Cut fo 
1-inch vents near center of dough. | 
7. Bake in the middle of a 400° regu 
or convection oven until pastry is de} 
golden, 30 to 40 minutes. Let cool o1 
rack for 5 minutes. Loosen crust fre} 
sides of pan. Place a rimmed servi) 
plate over crust. Using pot holde} 
hold plate and pan together, invert p} 
over plate, and lift pan off. Garnish t} 
with fresh herb sprigs. Cut into weds} 
and serve with sour cream to spo} 
over individual portions. 
Per serving: 325 cal., 47% (153 cal.) from fa 


5.2 g protein; 17 g fat (7.4 g sat.); 40 g carb} 
(4.3 g fiber); 291 mg sodium; 26 mg chol. 
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12 Sure, sometimes life spins out of control. But the rich roast flavor and ' 4 
fe aroma of Taster’s Choices coffee makes it easy to stay on top of things. \"\ 
So you can handle whatever's in your path. 


{ Be eachice com Advantage You. ” : mi 
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' Bourbon Sweet Potatoes 
and Parsnips 


=P AND COOK TIME: About 1% hours 
»TEs: Garnet and Jewel sweet pota- 
es have moist, bright orange flesh 
id skin ranging from light copper to 
*k red; they are often labeled yams 
grocery stores (for more on sweet 
tatoes, see “Yam nation” at right). 
sok for small to medium-size 
rsnips; the larger ones can have a 
dody core. 

KES: 6 servings 


pounds Garnet or Jewel sweet 
potatoes (see notes) 


pounds parsnips (see notes) 
cup maple syrup 

cup firmly packed light 
brown sugar 


Ys cup bourbon or orange juice 


2 tablespoons butter, cut into 
small pieces 


1 teaspoon shredded orange peel 
tablespoons orange juice 
teaspoon ground cardamom 
cup coarsely chopped pecans 
Salt 


Peel sweet potatoes and parsnips; 
t into sticks about 2 inch by 3 to 4 
es. Lightly coat a 12- by 17-inch 
med baking pan with cooking oil 
ay. Place vegetables in pan, cover 
tly with foil, and bake in a 400° reg- 
uw or convection oven until just ten- 
rt when pierced, 35 to 40 minutes. 
Meanwhile, in a small bowl, com- 
e maple syrup, brown sugar, bour- 
n, butter, orange peel and juice, and 


Increase oven temperature to 450°. 
ove foil from pan and sprinkle 
ams over vegetables. Pour the syrup 
xture over vegetables and pecans; 
N pieces with a spatula to coat evenly. 
Bake until syrup mixture thickens 
d sticks to vegetables, 25 to 35 min- 
2s longer, turning pieces often to 
event scorching. Transfer candied 
petables to a serving dish. Season to 
ite with salt. 

serving: 348 cal., 20% (69 cal.) from fat; 

g protein; 7.7 g fat (2.7 g sat.); 68 g carbo 

/ g fiber); 69 mg sodium; 10 mg chol. 


Sunchoke Gratin 


P AND COOK TIME: About 2 hours 
Es: Sunchokes, also known as 
fusalem artichokes (although they 
we no relation to the common arti- 
ke), are available in most supermar- 
ts. For special flavor, use imported 















Jewel 
sweet 
potato 


Yam nation 


Ne matter how many sug- 
ary, orange, marshmallow- 
topped casseroles you’ve 
wolfed down at the holidays, 
we’re willing to bet that you’ve never j 
eaten a yam. That's because virtually all of °™ 
the so-called yams consumed in this country 
aren’t what they seem: they're sweet potatoes. 

True yams are a starchy tuber that is a staple crop in many — 
parts of the tropics; they are seldom grown in the United States. The 
vegetables generally sold as yams in supermarkets here are moist, 
orange-fleshed sweet potatoes, such as the red-skinned Garnet and the brown- 
skinned Jewel. They contrast with other types that tend to be drier and slightly less 
sugary, with either yellow or white flesh. (These paler ones, sometimes called Japanese 
or Cuban sweet potatoes or boniatos, are excellent in stews and stir-fries.) But they are 
all, in fact, sweet potatoes. 

The great yam confusion arose in the 1930s, when growers developed the super- 
sweet orange-fleshed varieties of sweet potatoes and began marketing them as yams to 
distinguish them from drier, standard sweet potatoes. (To make matters even more con- 
fusing, sweet potatoes themselves aren't even true potatoes—botanically, they’re a 

member of the morning glory family.) The marketing ploy worked so well that con- 
fusion about yams has persisted. Now, however, more stores are labeling— 
correctly—all of these tubers as sweet potatoes, often appending 
the variety name. 
What sweet potato you choose depends on what 
you're cooking. Because of their high moisture and 
sugar content, deep-orange Jewels, Garnets, and 
similar varieties work well in casseroles and gratins. 
For a simple baked sweet potato or in soups or 
stews, use whatever you like: a sweet potato by any 
other name will taste as sweet, or even sweeter. 
— Kate Washington 





Garnet 
sweet | 
potato © 









Japanese 
or Cuban” 
sweet potato 


doline, food processor, or sharp knife, 
cut vegetables crosswise into '%-inch- 
thick slices. Immerse slices in water. 

3. Drain vegetables well. In a large 


Italian Parmigiano-Reggiano cheese. 
MAKES: 6 to 8 servings 


About 142 cups whipping cream 


2 teaspoons minced fresh thyme 
leaves or */4 teaspoon dried thyme 


About 2 teaspoon salt 
About “4 teaspoon pepper 
22 
1 pound Yukon Gold potatoes 


pounds sunchokes (see notes) 


*/, cup freshly grated parmesan 
cheese (about 2 0z.; see notes) 


Fresh thyme sprigs, rinsed, or 
chopped parsley 


1. In a 1- to 1'%-quart pan over high 
heat, bring 1’ cups cream and thyme 
to a boil. Remove from heat and add "2 
teaspoon salt and '/4 teaspoon pepper. 

2. Peel sunchokes and potatoes, im- 
mersing in a bowl of water as peeled to 
prevent discoloration. If potatoes are 
wider than 11 inches, cut lengthwise 
into halves or quarters so they are closer 
to the width of sunchokes. Using a man- 


bowl, mix vegetables with ' cup of the 
cheese. Scrape into a lightly buttered 
shallow 2'/2- to 3-quart baking dish and 
spread level. Pour cream mixture over 
vegetables. Cover dish tightly with foil. 
4. Bake in a 400° regular or convection 
oven until vegetables are very tender 
when pierced, 60 to 70 minutes. Re- 
move foil. Spoon some of the cream in 
dish over vegetables; if there is very little 
liquid left in dish, drizzle an additional 
Ys cup cream over the top. Continue 
baking, uncovered, until vegetables are 
browned, 20 to 25 minutes longer. 

5. Sprinkle remaining cheese evenly 
over vegetables. Bake until cheese be- 
gins to brown, about 5 minutes longer. 
Garnish with thyme sprigs. Season to 
taste with more salt and pepper. 

Per serving: 267 cal., 54% (144 cal.) from fat; 
6.4 g protein; 16 g fat (9.8 g sat.); 26 g carbo 
(2.3 g fiber); 280 mg sodium; 55 mg chol. # 
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FOOD STYLING: SUSAN DEVATY 
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A sweet 
twist ona 
traditional 
favorite. 


Sun-Maid 
Waldorf Salad 


1/4 cup low fat plain yogurt 

2 apples, diced 

1/2 cup Sun-Maid Goldens & 
Cherries 

1/3 cup sliced celery 

Tbsp. chopped walnuts 

Lettuce leaves 


bo 


Combine all ingredients 
except walnuts and lettuce 
leaves. Toss well. Arrange 
lettuce leaves on large 
serving plate. Place salad 
on top and garnish with 
walnuts. Makes 4 servings. 





©2002 Sun-Maid Growers of Colifornia 
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Pantry pasta 


Baby clams and garlic team up for an easy weeknight dinner 


By Charity Ferreira 


m Spaghetti with clams is a deceptively 
straightforward dish—far more satis- 
fying than its few ingredients would 
imply. Canned whole baby clams 
are more tender than the canned 
chopped variety; they’re in excellent 
company with good olive oil, noodles 
cooked just enough to maintain their 
bite, and lots of garlic and parsley. En- 
hance a vinaigrette with purchased 
tapenade and toss it with peppery 
greens for a flavorful salad that pairs 
well with the pasta. Purchased bread- 
sticks and a dessert of ripe, juicy pears 
round out a dinner that goes from the 
pantry to the table in record time. 


Spaghetti with 
White Clam Sauce 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 


12 ounces dried spaghetti 


3 tablespoons pressed or 
minced garlic 
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QUICK COOK 
















Baby clams show), 
their affinity for garlic ir) 
this classic pastay} 





























1 tablespoon olive oil 





2 cup dry white wine 





1 bottle (8 oz.) clam juice 





2 cans (10 oz. each) baby clams,;, 
drained (reserve liquid) 






’, cup chopped parsley 





¥2 teaspoon hot chili flakes 
Salt 







1.In a 5- to 6-quart pan over hi 
heat, bring about 4 quarts water ti 
boil. Add spaghetti and cook, stirr#) 
occasionally, until barely tender?) 
bite, about 10 minutes. 
2. Meanwhile, in a 10- to 12-inch fryy 
pan over medium-high heat, stir gai 
in olive oil often until fragrant (do 1) 
brown), 1 to 2 minutes. Add wine, cl! 
juice, and reserved liquid from claj| 
and boil until reduced to about 1 cv) 
6 to 8 minutes. Add clams and stir | 
casionally until hot, 1 to 2 minutes. | 
3. Drain spaghetti. Add to clam sav) 
along with parsley and chili flakes; m| 
and add salt to taste. Divide equa 
among four wide bowls. 
Per serving: 472 cal., 12% (56 cal.) from fa} 
31 g protein; 6.2 g fat (0.8 g sat.); 71 g carl | 
(2.6 g fiber); 223 mg sodium; 49 mg chol. | 















































































































Only the best from under the sun." 





Quite a lively combination. 





©2002 Sun-Moid Growers of California 
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Corn, cilantro, 
and jalapenos put 
a Southwestern 
spin on 

potato cakes. 
Garnish with 
strips of green 
onion. 





KITCHEN CABINET 





Tastes of home 


Readers’ recipes tested in Szmset’s kitchens 


By Charity Ferreira ¢ Photographs by James Carrier 


Potato-Corn Cakes 

Annette Leonard, Eugene, OR 

hen making potato pancakes one 

night, Annette Leonard exper- 
imented with some new flavors. The 
result has become a favorite main 
dish, which she serves with salsa and 
sour cream. 


PREP AND COOK TIME: About 1 hour 
MAKES: About 12 cakes; 3 or 4 servings 


1’; pounds russet potatoes, 
scrubbed 
1 can (15 oz.) corn, drained 


“3 cup shredded cheddar cheese 
(2 Oz.) 
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¥2 cup small-curd cottage cheese 
2 large eggs, beaten to blend 


’. cup minced green onions 
(including tops) 

3 tablespoons chopped fresh 
cilantro leaves 


2 fresh jalapeno or other hot green 
chilies (about 2 oz. total), rinsed, 
stemmed, seeded, and diced 


nN 


tablespoons yellow cornmeal 


= 


tablespoon ground cumin 


N 


teaspoons salt 
/2 teaspoon pepper 


About 2 teaspoons salad oil 


FOOD STYLING: KAREN SHINTO (2) 

































1. In a 5- to 6-quart pan over high hea 
bring about 4 quarts water to a bo: 
Add whole potatoes and cook until ter 
der when pierced, 20 to 30 minute 
Drain and rinse in cold water until cov 
enough to handle; peel and grate (« 
press through a food mill or ricer). 


2.1In a large bowl, mix potatoes, cor: 
cheddar cheese, cottage cheese, egg 
onions, cilantro, jalapenos, cornmez 
cumin, salt, and pepper until we 
blended. 


3. Pour 1 teaspoon oil into a 10- to 1) 
inch nonstick frying pan over mediuny 
high heat; when hot, drop batter ini 
pan in about %-cup portions, and use: 
spoon to spread slightly into 3- to - 
inch cakes. Cook, turning once with) 
spatula, until cakes are browned c 
both sides and firm to the touch in th 
center, about 6 minutes total. Transfi 
to an ovenproof plate and keep war? 
in a 200° oven while you cook remaii! 
ing cakes, adding more oil to pan ; 
necessaty. 


Per serving: 263 cal., 41% (108 cal.) from fai 
16 g protein; 12 g fat (4.9 g sat.); 27 g carbo 
(5.2 g fiber); 1,565 mg sodium; 125 mg cho 


Sweet Braised Winter Greem 
J’nene Wade, Sandpoint, ID 


*nene Wade makes two versions 
this cool-weather side dish—oni 
with Swiss chard, dried sour cherrie 
and pecans and this one, with collai 
greens, raisins, and pine nuts. 


PREP AND COOK TIME: About 30 minut 
MAKES: 6 side-dish servings 


2 pounds collard greens 
3, tablespoons olive oil 


1 red onion (about 8 0z.), 
peeled, halved, and thinly 
slivered lengthwise 


2 cloves garlic, peeled and 
thinly sliced 


tablespoons balsamic vinegar 
tablespoons brown sugar 


tablespoons golden raisins 


mw we KY WwW 


tablespoons pine nuts 


Salt and pepper 


1. Rinse collard greens and tear leav’ 
from center ribs; discard center ri) 
and stems. 
2. Pour oil into a 12- to 14-inch fryit' 
pan over medium-high heat; when he 
add onion and garlic and stir fr 
quently until onion is limp, 5 to 8 mi) 
utes. Stir in balsamic vinegar, brow 
sugar, raisins, pine nuts, and collai fp ; 


1 THERE ARE ALOT 
| OF REASONS 
MORE PEOPLE 
CHOOSE SWANSON. 
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Try Swanson’ broth for yourself. If you love 
Swanson let us know and we'll send you a 
coupon for a free can. If you don’t we'll give you 
your money back. You have nothing to lose, 
because Swanson is made from chicken with just 
the right amount of vegetables and seasonings. 





SWANSON?® BROTH. TASTE THE DIFFERENCE. 


www.swansonbroth.com 


©2002 Campbell Soup Company 





Send your cash register receipt with purchase price circled telling us what you like or didn’t like to: Swanson Guarantee, 

il P.O. Box 9446, St. Cloud, MN 56398-9446. Offer good until 2/28/03. Good only in USA, Puerto Rico and US military installations. Void 
| where taxed, restricted or prohibited by law. Limit 1 coupon/refund per family, group, organization or address. Coupon maximum value 
* $149, plus $.50 coupon to cover postage. Refund for actual cost plus postage (maximum $.37 first class). Allow 8 weeks for handling. 
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greens. Stir frequently until greens are 
slightly wilted, 3 to 4 minutes. Reduce 
heat, cover, and cook until greens are 
very wilted and tender to bite, about 15 
minutes. Add salt and pepper to taste; 
serve at once. 

Per serving: 144 cal., 54% (78 cal.) from fat; 
3.5 g protein; 8.7 g fat (1.2 g sat.); 16 g carbo 
(4.2 g fiber); 24 mg sodium; 0 mg chol. 


Pork Chops Braised 
with Cider Vinegar 
Lisa Pan, Hayward, CA 


isa Pan’s mother, who grew up in 
Shanghai, taught her this flavorful 
treatment for pork chops. 


PREP AND COOK TIME: About 25 minutes 


MAKES: 4 servings 


1 tablespoon salad oil 


4 center-cut loin pork chops 
(about 1 in. thick; about 
7 oz. each) 


1 red onion (about 10 0z.), peeled, 
halved, and thinly slivered 
lengthwise 


2 cloves garlic, minced 

“4 cup apple cider vinegar 
1 tablespoon soy sauce 

1 tablespoon honey 


Salt and pepper 


1. Pour oil into a 10- to 12-inch non- 
stick frying pan over medium-high 
heat. When hot, add pork chops and 
cook, turning once, until browned on 
both sides, about 4 minutes total. 
Transfer to a plate. Add onion and gar- 
lic to pan. Stir frequently until onion is 
limp, about 5 minutes. 


2. Stir in vinegar, soy sauce, and honey, 
and return pork chops to pan. Reduce 
heat, cover, and simmer until pork 
chops are barely pink in the center (cut 
to test), 3 to 5 more minutes. 


3. Place each pork chop on a plate and 
top equally with onion mixture. Add 
salt and pepper to taste. 


Per serving: 476 cal., 55% (261 cal.) from fat; 
41 g protein; 29 g fat (9.2 g sat.); 12 g carbo 
(1.1 g fiber); 384 mg sodium; 133 mg chol. 


Apple Corn Muffins 
Elsa Kleinman, Topanga, CA 


f all the baked goods that her 

grandmother made using home- 
grown apples, these muffins were Elsa 
Kleinman’s favorite. 
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MAKES: 12 muffins 


“4 cup ('% lb.) butter 
73 Cup brown sugar 


1 pound sweet apples, such as 
Fuji, rinsed, peeled, cored, and 
sliced lengthwise 


1 cup yellow cornmeal 

1 cup all-purpose flour 

3 tablespoons granulated sugar 
1 teaspoon baking soda 
¥2 teaspoon salt 

1 cup buttermilk 

1 large egg 


3 tablespoons salad oil 


1. Melt butter in a 10- to 12-inch fryir 
pan over medium heat; stir in brow 
sugar until dissolved and bubbly. Stir 
apples and cook until they are bares 
tender when pierced, about 5 minutey 
Divide the apple-and-sugar mixtul 
equally among 12 buttered muffin cuy 
('2-cup capacity). 1 
2. In a bowl, mix cornmeal, flour, gras 
ulated sugar, baking soda, and salt. 


3.In another bowl, mix buttermill 
egg, and oil to blend. Stir into cornmet 
mixture just until evenly moistenee 
Spoon batter equally into muffin cupsi) 


4. Bake in a 350° regular or convectici, 
oven until tops are lightly brownef 
and feel firm when pressed, 15 to z 
minutes. Immediately run a knife b¥ 
tween each muffin and cup rim and if 
vert over a baking sheet to remov 
muffins (if any apple slices remain i} 
side muffin cups, replace on muffins} 
Serve warm or at room temperatuf!) 
apple side up. 
Per muffin: 236 cal., 32% (75 cal.) from fat; | 
3.3 g protein; 8.3 g fat (3.2 g sat.); 38 g carb} 
(1.5 g fiber); 274 mg sodium; 29 mg chol. 4 
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This season 
celebrate in style with 
Safeway SELECT. 


Choose from: 


Enticing 
Hors d’Oeuvres 


a) 


Festive Holiday 


Bevera ges 


2 





Decadent Desserts 


Whether it’s a 
celebration for family 
and friends or a 


cozy evening by 





the fire, ring in 
this holiday season 
with exceptional 
products from 


Safeway SELECT. 
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ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


7 VN(eykeo) 


Umea ely 4 


For more information, visit us @ anolon.com or call 1 800 388-3872. —* using recommended dishwasher gels 
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A soft spot: 
for carame. 


Surrender to sweet, gooey, 
dentist-be-darned dishes 


By Elaine Johnson 
Photographs by James Carrier 


s far as meanings go, the we 

caramel is rich. It’s a flavo 

color, and a process: to cz 
melize means to heat sugar unti 
melts and develops the bittersweet || 
vor and amber color we associate wi 
the candy. Sugar can be caramelii 
alone, in which case it hardens to z 
ber glass as it cools. Or it can be mii! 
with cream before or during — 
process to create thick sauces tif. 
scream for ice cream and candyl\ bl 
mixtures ideal for filling apple duri 
lings or cloaking sumptuous tortes ; F 


Caramel-cloaked 
Chocolate-Hazelnut Torte 


PREP AND COOK TIME: About 2° hou 
plus 2’ hours for ganache to cool 


Notes: Make chocolate ganache fi! 
let it cool while you bake the cake. 1| 
pare cake through step 5 before start’ 
caramel cloak. An accurate candy) 
instant-read thermometer that regist) 
high temperatures is crucial to mak} 
the caramel; to coat cake evenly, it mi 
cool just enough to be thick but 
pourable, about 150°. Assemble tc 
through step 5 up to 1 day ahead <| 
chill filled cake airtight; pour carat 
over cold cake. Or complete en) 
recipe up to 1 day ahead and chill | 
tight; bring cake to room temperati 
to serve, about 1 hour, and warm sav) 
as directed in step 7. 


MAKES: 8 to 10 servings 





| 
2 cups hazelnuts (about 10 oz.) 
6 large eggs, separated 
72 Cup sugar 


3 tablespoons fine dried 
bread crumbs 


1 tablespoon vanilla 


Chocolate ganache (recipe 
follows; see notes) 


Caramel cloak (recipe follows 
see notes) 
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LING: BASIL FRIEDMAN (2) 


Place nuts in a 10- by 15-inch baking 
a. Roast in a 350° regular or convec- 
7o oven, shaking pan occasionally, un- 
golden beneath skins, 10 to 12 min- 
®:s. Pour nuts into a towel and rub to 
nove loose skins. Let cool at least 15 
fnutes. Set aside eight completely 
ined nuts. Whirl remaining nuts in a 
od processor until finely ground. 


2.In a bowl, with a mixer on high 
speed, beat egg yolks and 4 cup sugar, 
scraping bowl occasionally, until very 
thick and light-colored, about 4 min- 
utes. Stir in ground nuts, bread crumbs, 
and vanilla. 

3. In a large bowl, with clean beaters, 
beat egg whites on high speed until they 
hold soft peaks. Gradually add remain- 
ing '4 cup sugar and continue to beat 
until egg whites hold short, distinct 


peaks, about 3 minutes total. Add half 


the whites to nut mixture and stir to 
blend well. Gently fold in remaining 
whites. Spread batter level in a buttered 
and floured 9-inch cheesecake pan with 
removable rim. 

4. Bake in a 350° regular oven or 325° 
convection oven until cake is golden 
brown and springs back in the center 
when lightly pressed, 25 to 30 minutes. 
Let cool in pan for 10 minutes. Run a 
knife between cake and pan rim, then 
remove rim. Let cake cool on a rack 
about 45 minutes. 

5. With a long, serrated knife, split cake 
in half horizontally. Gently slide a baking 
sheet under top cake layer and lift it off. 
Spread bottom cake layer evenly with 
chocolate ganache. Slide top layer, cut 
side down, back in place over ganache. 
6. Set cake on rack in a 12- by 17-inch 
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pan. Pour about 12 cups warm (see 
notes) caramel cloak over cake— 
enough to coat it—starting at the center 
and spiraling to edges, letting caramel 
drip down sides to cover completely. 
Arrange reserved hazelnuts evenly 
around top edge of cake. Let stand until 
caramel stops dripping and is firm 
enough to cut, about 30 minutes. 

7. Scrape caramel drips from pan back 
into the measuring cup containing 
remaining caramel cloak. Cook, 
uncovered, in a microwave oven at 
30% power, stirring occasionally, until 
warm and fluid, about 2 minutes. Pour 
into a bowl. 

8. Place cake on a plate. Cut into 
wedges with a sharp knife. Offer 
remaining caramel cloak to spoon over 
portions. 

Per serving: 787 cal., 61% (477 cal.) from fat; 
10 g protein; 53 g fat (22 g sat.); 77 g carbo 

(2.9 g fiber); 218 mg sodium; 206 mg chol. 


Chocolate ganache. In a 2- to 3-quart 
pan over low heat, stir 8 ounces 
bittersweet or semisweet chocolate, 
chopped (about 1'2 cups), and 1 cup 
whipping cream until melted and 
smoothly blended, 8 to 10 minutes. 
Let cool, stirring occasionally, until 
ganache no longer flows when pan is 
tilted, 2 to 2 hours. 
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Caramel cloak. In a 3- to 4-quart pan, 
combine 1 cup each firmly packed 
brown sugar, light corn syrup, and 
whipping cream; 2 cup (%4 lb.) 
butter; and '4 teaspoon salt. Bring to a 
boil over medium-high heat and stir 
occasionally until mixture reaches 240°, 
12 to 14 minutes. Pour into a 1-quart 
glass measure and stir occasionally until 
mixture cools to 150°, about 25 
minutes. Stir in 1 teaspoon vanilla. 
Pour over cake immediately. 


Double-Caramel 

Apple Dumplings 
PREP AND COOK TIME: About 1'%4 hours 
NoTES: Make the caramel sauce without 
the rum; if desired, stir rum into sauce 
after using “4 cup in step 1. You can 
prepare dumplings through step 4 up 
to 1 day ahead; chill sauce, dumplings, 
and egg mixture separately airtight. 
Bake chilled dumplings as directed. 
MAKES: 4 servings 


*/> cup pecan halves 
Caramel sauce (recipe follows; 
see notes) 

4 Golden Delicious apples 
(4 to 6 oz. each) 


1 tablespoon lemon juice 


' 
3 
; 


1 sheet frozen puff pastry (half of 
a 17.3-0z. package), thawed 


1 large egg, beaten to blend with 1 
tablespoon water 


Vanilla ice cream (optional) 


1. Set aside four pecan halves; chop 
remaining nuts. In a bowl, mix chopped 
nuts with “4 cup caramel sauce. 

2. Peel apples; core each, creating a 1- 
inch-wide hollow from top to bottom. 
Place apples in a bowl and coat with 
lemon juice. 

3. On a lightly floured board, roll puff 
pastry into a 12-inch square. Cut into 
four equal squares and center an apple 
upright on each. Push nut mixture 
equally into apple hollows. 

4. Brush egg mixture over a '-inch- 
wide border around each pastry; 
reserve remaining egg. To wrap each 
dumpling, with floured fingers bring 
two opposite pastry corners up over 
apple and pinch tips together. Repeat 
with remaining two corners. Firmly 
pinch all tips together; pinch each 
seam, then fold over about '% inch 
along the seam and pinch again, leaving 
no holes. Space dumplings evenly on a 
buttered 12- by 15-inch baking sheet. 

5. Bake in a 375° regular or convection 
oven for 20 minutes. Dip reserved 


PR ass 


Spread 






Crisp, golden 
pastry wraps a 
caramel-filled 


»eapple. 


«ft 


Bat: ( 
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cs 
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BKES: 


Ie: 
i, ti 

Bt me 

Se utes 

call); 

har 

isu 

pecan halves in egg mixture (sa}iq 
remaining egg for other uses jit 
discard); press a nut half on top of ezifjy 
dumpling. Bake until pastry is deqj«,, 
golden, 10 to 15 minutes longer}, ,, 
a regular oven, about 5 minutes iti a 
convection Oven. 


6. With a wide 
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Taste 0 


blend of black & green olives, tomatoes; 


sel Lindsay brings you a new way to 





use olives. Serve with crackers or 





mM, (); 

















liven up a turkey sandwich, Find 








Olivada in your store's olive section, |, 


Luckily there’s Lindsay’ 








Se 





Wmplings to plates. Accompany with 


maining caramel sauce and ice 
iam, if desired. 


‘ serving: 868 cal., 59% (513 cal.) from fat; 


g protein; 57 g fat (16 g sat.); 85 g carbo 


_ g fiber); 196 mg sodium; 119 mg chol. 


{ 
| Caramel Sauce 


=P AND COOK TIME: About 20 minutes 
es: This sauce is excellent over ice 


)jam. You can make it up to 3 weeks 


oe as 


ead; chill airtight. To heat, cook, un- 

ered, in a microwave-safe bowl in a 

erowave oven at 30% power until 
and fluid, about 2 minutes. 


ES: About 1 cup 


in a 2- to 3-quart pan over medium 
t, tilt and swirl *3 cup sugar often 
“il melted and amber-colored, 5 to 7 
mutes. Stir in 1 cup whipping 
yam; mixture will bubble and sugar 
il harden. Stir until sugar melts again 
A sauce boils, 6 to 8 minutes. 


once, pour sauce into a bowl. Stir 
iL teaspoon vanilla. 


et sauce cool for 10 minutes, then, 
Hlesired, stir in 3 tablespoons rum. 


e€ warm or cool. 


Mtablespoon: 77 cal., 53% (41 cal.) from fat: 


1g protein; 4.6 g fat (2.9 g sat.); 8.8 g carbo 
§ fiber); 5.2 mg sodium; 17 mg chol. 
Caramel Pudding 


EP AND COOK TIME: About 10 minutes 
Es: 2 cups; 4 servings 
cups whole milk 


tablespoons cornstarch 


mp NM DO 


large egg 


‘6 cup sugar 


‘2 teaspoons vanilla 
n 


a bowl, whisk 2 cup milk, 
: starch, and egg until well blended. 


‘#0 a 2- to 3-quart pan over medium- 
$b heat, tilt and swirl sugar until 
Bited and deep amber, about 4 
Hiutes. Stir in remaining 1% cups 
k; mixture will bubble and sugar 


harden. Stir until sugar melts 


Gin, about 2 minutes. 


Whisk about '2 cup of the caramel- 
@ sugar mixture into cornstarch 
kture, then return all to pan. Stir 
it medium-high heat until pudding 
rkens and begins to bubble, 3 to 5 
nutes. Remove from heat and stir in 
Hilla. Pour into bowls and serve 
mm. Or let cool, chill airtight up to 2 
, and serve cold. 
serving: 244 cal., 20% (48 cal.) from fat; 
3 protein; 5.3 g fat (2.9 g sat.); 43 g carbo 
fiber); 76 mg sodium; 70 mg chol. @ 
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Because you have 
more important things to watch 
than the rice. 






























It’s the no-measure, no-mess, cooks in 10 minutes, 
waits for up to 30, perfect every single time rice. 
No wonder we call it Success. 


Fiesta IRice with Queso 













2 bags Success” Rice Prepare rice according 
1 lb. seasoned ground to package directions. 
beef or sausage In a medium skillet, brown 






1 can (15 oz.) 
seasoned pinto beans* 
1 can (10 oz.) mild diced 
tomatoes and green 






beef or sausage. Drain 
excess fat. Fold in beans, 
diced tomatoes and cheese. 









4 ehiiog® Simmer 10 minutes. Fold 
: . 8 oz. pasteurized prepared 12 Tce and heat through. 
gs cheese product with Garnish with tomatoes 
i mild jalapenos and cilantro, if desired. i] 
: * do not drain liquid Serves 4 aes a SRT | 


For recipe variations, FREE recipes 
and tips, visit www.successrice.com 


©2002 Riviana Foods, Inc 
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sunset School & Camp Directory. 


American Camping Association 
WWW.CAMPLAJOLLA.COM 


Lose WeGHT & Have FUN Too! 


THe ONLY WeicHT Loss 
VACATION At THE BEACH! 


elect 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness VACATIONS! 
CaLt FoR SPECIAL Houipay Rares! 


1-800-825-TRIM 
mpl Jolla 


TaEREA BL ! 
HicH COUNTRY YOUTH PROGRAM 


A New Beginning for 
_ Troubled and At-Risk Youth 
* Exceptional Results 
* Capable, Caring Staff 
© Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
* Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
www.tierrablancaranch.com 














Encouraging and developing 
leadership potential in every cadet. 
» Exclusive Student Success Program 
+ Character Development Program 


| RIVERSIDE MILITARY ACADEMY 


Building Excellence in Young Men Since 1907 


1-800-GO-CADET - 1-800-462-2338 


770-532-6251 - www.cadet.com 














ition that mal] 


difference 


*R ntial Coed « Coastal Ore on 


“visit it www.thesch 
-call: 800-626-6610 
Delphi uses the study methods of 1 
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{ 
| 
t 
| vidualized P os 
! dividualized Program « Ages 8-17 
| 


»l.com 


Traditional Schools 


Oak Creek Ranch {ete 


v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
FALL ENROLLMENT SEPT. 4-5 
Continuous ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ ocrs.com 
URL: ocrs.com 


Squaw Valley Academy 


at Lake Tahoe since 1978 
WASC Fully Accredited 
Open meals nt * Coed grades 6-12 * 100% College * 


ESL ° SAT Prep * 1 to 9 Teacher Ratio * Summer Sone 
Structured * Clean Air * Safe * High Sierra Adventure 
Daily Ski/Snowboard * Fall/Spring Trips 
235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
www.sva.org * info@sva.org * 530-583-1558 





Specialty Schools 


SUNHAWK ACADEMY] 


“A life skills program for teens that | 


have lost sight of who they are”’ 


© Crisis Intervention with immediate placement 
e Wilderness Trek leaving every 2 weeks 


| © Drug and Alcohol Treatment 
| ° Group, Individual and Family Therapy 


¢ Emotional Growth Seminars 


| * Fully Accredited by Northwest Schools & Colleges | 


for grades 7-12 


} * Music, Art and Martial Arts 


¢ Parent Support Groups 
¢ Escort referrals 


A comprehensive program that combines 


| Wilderness, Residential Treatment, Academics and } 


Emotional Growth. 


948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 





NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


+ Mistakes are costly in dollars and time. 
+ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virsrinia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 











Specialty Schools Spe 
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TURN-ABOUT RANCH fii 






A proven, unique program for 

troubled, defiant teenagers on 

a self-destructive path. i 

1-800-842-1165 
http://www.turnaboutranch.com 


* Family environment + Parent references nation 
* Located on a working « Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8¢ 








FONE CTM elOyrieNORN UNO meme) f 
Guidance - Structuw 
Fath WE for At Risk & 
Underachieving + 


TEEN RANCH Ages 10-14 at Placeny 


Since 1920 Reasonable Rates» 
BOO-397-S471 


Central Valley of California - Near Mode 
www.cwebpages.com/faithhome, 


ae 


Moving? |: 


Avoid Interrupted} 


Service 


Please notify us eight we 
before moving. Place vip" 
Sunset address label in pati 
space provided and print we Fe 


new address below. 
























Attach Sunset Label Hé iy 


M 








Please Print 
Moving Date r 





Name 

New Adress 
City ;, 
State Zip ip 


Mail to: Sunset Magazine | 
P. O. Box 62406 i" 
Tampa, FL 
33662-4068 
Attn: Change of Addr 
| rn 


1a 








Specialty Schools 





? 
1} herapeutic Boarding School 
* Family Workshops 
* Wilderness Adventure 
“ * Emotional Growth Curriculum 
. Accredited College Prep Academics 


1) Academic & Achievement Seminars 
N i} 


‘ 


eck us out on the web: www.mtba.com 


Mount Bachelor Academy 

33051 NE Ochoco Hwy. 
b Prineville, OR 97754 
800-462-3404 
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Specialty Schools 


























i otential / 


Every Child has i+. 


* Rural Living 

¢ Western values 

* Safe environment 

¢ Low student/ 
teacher ratio 

¢ Small rural middle 
and high school 






or her full 
ential, we can help. | 









sated in Greybull 
yer Valley near 
I lowstone park 
_ Bi focus on 


Bi4 Horn Basin 
ADOLESCENT PROGRAMS 
ed 






|) offer a structured 
ne setting stressing 
demic achievement, 
irk and recreation 


1-800-575-7620 


Box 858 * Basin, WY 82410 
www.basinhome.com 


Limited Capacity 


IS YOUR TEEN 
SLOSS y Aad 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
< Res lolo ms oe oL BE 
Bid iileie a3 a ke)eic)s 


a 


RedCliff Ascent (5) 


Outdoor Therapy Program 









eAS/ nature heals, 
vakeams soar... and 










Substance Abuse 
Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculum 


MSc heameiin 
) xPhone (800) 898-1244 


Parent Resources Hoiline 


| Options For Struggling Teens: 


*Cost Effective 28 day High impact Program 
*90 Day Boot Camp 

| *Renowned Specialty Boarding Schools 

| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


Specialty Schools 








Pees ss SB SB SB SB eS SS Se See ee 


© Red Rock 
a Canyon School 


Hope for the future. 


i 
i 
I 
I 
i 
I 
I 
Healing woninle from the past 
¢ Boys and Girls 12-17» Accredited Academics i 
¢ Strong Therapeutic ¢ Substance Abuse i 
Environment Treatment I 
¢ Life Skills * Family Involvement 4 
Development I 
“Ask about our parent chatroom” | 
1-800-635-4441 
a 


www.rrrtc.com 


Pe ee ee ee eee ee 





Cre 


ic Programs 


“Not Just Programs, But A Solution” 


* Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

« Youth and Parent Seminars 

+ Full Psychological Testing Available 

« Academic Loans Available, Based 
Upon Credit Criteria 





¢ Fully Accredited 

+ Junior High and High School 

* Highly Structured 

+ Year-Around 

* Safe Environment 

+ Non-Denominational 

* High Values 

+ Community Service & Activities 
* Warranty Program 


To Speak To A Representative, Call 1-800-818-6228 


www.crosscreekprograms.com 
www. crosscreekprogram.com 


To advertise call 1-800-222-9404 
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Specialty Schools Specialty Schools 


eared Catalog Free Catalog 


*Specialty Schools 










Se “Behavioral Programs 
| “Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


Oa OF Struggling ae 


IS YOUR TEEN 
HEADED FOR DISASTER? 


TROUBLED TEEN? 
Me can help. 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
‘cracademy 


«JCAHO accredited residential 
treatment center & working ranch 


Accredited co-ed high school for 
troubled teens 13-18 


30+ years of success in helping 


- ORENSON'S 
RANCH SCHOOL 
P.O, Box 440219 = Koosharem, Utah 84744-0219 


www.sorensonsranch.com 


Low Self-Esteem * Defiance * Poor Decision-Making 
Poor Relationships * Experimentation with Alcohol and Drugs 


ASCENT WILL HELP 


Break the cycle of troubled 
teen behavior for youth 
ages 13-17. A six-week 





therapeutic, outdoor ASCENT 
adventure. Researched, Life changing intervention 
time-tested, and 


aaleith; gs are (800) 974- 1999 


Ascent saves lives. cedu-ascent.con 


cedu ast 


35 Years Experience in Emotional Growth Education 


To learn about The Brown Schools complete range of 
emotional growth boarding schools and programs 
visit www.cedu.com or call (800) 858-1933. 








Garden & Outdoor. Liviric 


de SR aap 


Hot ruse lies and NO Power Biil} 


; Hot Tub anywhere you \ 
Beautiful cedar tubs and | VV 
* submerged wood burnin F 
®@ Snorkel Stove®. All you ne| 
is wood, water and a mate} 




























\ 





i 
Factory Direct Pricing)}* 
Hot tub/stove packages pi" 
from $1895. The evening | 
. and family fun are free. ples 
@ FREE brochure contact: }. 


snorkelhottubs |& 


ibis, 
800-962-6208 ds 
Snorkel Stove Company - Dept. SU02Y4 = ijjy 
4216 6th Avenue So., Seattle, WA 98108 


www.snorkel.com 
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Greenhouse. 


for year-round gardening adventu, 


















+ Sizes: 6'x8' to 16'x30 
* Prices as low as $869 | 
+ Do-it-yourself assembly | 
+ Full line of accessories 





(Jhapher GYD ag : | BE 0 
CO ereenhouse’ ‘Supply oe 7. 
7p, 


Call NOW for 
FREE 88-pg catalog! 
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AccuRain introduces a 
revolutionary new way 
to water your yard. 


www.AccuRain. con| 
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rden & Outdoor Living 


When exercise is a 
'jpleasure, fitness is easy... 


vim against a smooth current adjustable to 
speed or ability. Ideal for exercise, water 
robics, rehabilitation and fun. Just 8' x 15', an 













For Our Free Video Call: 
(800) 233-0741, Ext. 2142 
www.endlesspools.com/2142 


WAS 200 E Dutton Mill Rd 
= ereiceae Cc) ea Wh 


My 


“peeeeeeeeoeseoees 
REDWOOD . 


REENHOUSES : 


America’s BEST Values! . 


IHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
COME READY TO BOLT TOGETHER FOR EASY 
IBLY. ALSO FIBERGLASS KITS 
i" . . 6 








a 
REE CATALOG (800) 544- 5276 
email: robsbg@aol.com 

mvebsite: www.sbgreenhouse.com 
NTA BARBARA GREENHOUSES 


r Richmond Ave.-S Oxnard, CA 93030 e 
@0€00e808806eeeee8 


erfalls, 
s, Ponds 
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§unSet Shopping Directory 
Step up to Jake stair that’s right for you. 


Le 


ih 


a 
WULESS 


Teen Meo urls ie on fr 


vc OH) ‘ ek. Tu) 


Ts aed Res 


SETAC , S QUE aCe e yeas 

3'6" to 7'0" RS epee! Mer a ; fe) fe CO ‘ 
OSM aT = OE ee Tes 
Units fe US Construction ‘4 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the ete cpley Catalog & Price List: Installation Video featuring 

1 QnNnNn £92 7;,%7- “The Furniture Guys” 

1-¢ - J-/42L4/ Ask for Ext. S included with all Metal & Oak 
or visit our Web Site at www.ThelronShop. com/S Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® Conte 





Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts —- today. 


ACME 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 





aS CALLIC. #521967 
Stannah 
Staninaby NVLIC. #0034377 
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PAI (- R= MON -eMONDA SI gL ove Ua) are mcr UU Ta ALC) 
their own family and life advertures... 


oa ae 


® Retractable 
PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 


mime 
art studio 


cm ee ee 


= 4 YOUR PORTRAIT ON 
aa We'll paint a beautiful portrait featuring you, your 
loved ones or anything of your choice. An exquisite 
painting that keeps alive your life cherished moments and 
brings joyful memories to you and to generations to come. 
SATISFACTION GUARANTEED ® EXCELLENCE ® TALENTED ARTISTS 
Painting from your photo: Portrait, landscape, house, 
room, garden, company/family event, sports, etc. 
Mail photo to: P. O. Box 700452, San Jose, CA 95170 


Toll free 7 days a week ® 800 340 1115 
TIMELESS GIFT » www.summerhillart.com « BEST VALUE 





Thousands of satisfied customers over 25y years. 
Countless Rot & Fade Resistant German Acrylic Fabrics 
We ship worldwide ¢ We install anywhere in California 


E@" ROLL SHUTTERS “‘iciston | 


World’s Largest 
Inventory! 


Qo 


China, Crystal, Silver / 
& Collectibles 


¢ Old & New 

° 125,000 Patterns 
¢ 6 Million Pieces 
¢ Buy & Sell 

Call for FREE lists. 


REPLACEMENTS, LTD. 








CALL 1 (800) 452-0452 


INTER TRADE | INC. 
~ Headquarters: sa Tourn tia PO Box 26029, Greensboro, NC 27420 Dept.TU 
3175 Fujita Street, Torrance, CA 90505 #484895 1-800-REPLACE ec 800-737-5223) 


www.I|ntertradeincorporated.com i 





www. replacements. com 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 
ABLE PAD CO, 
Ext. 281 Sorliy TABLE PAR SO 
livery 


We offer our proprietary line of concrete 
mixes, sealers, tints, and wax to make 
your own custom concrete counters. 


SINCE 1911 
www.sentrytablepad.com 


COUNTER MIX 


Kitchen Counters, ee Vanities, Floors... 


Checkout: www.buddyrhodes.com 
_Or call 1.877.706.5303 for a retailer near you 





The Ultimate Book on California's 
‘Eichler: Moderni 







ageichler Homes! 


Your Plans or Ours 
Call for Information 
1-800-4-U-Build _ 
www.endeavorhomes.co6l 
Dealer Inquiries Invited 4 
P.0.B0x1947 Oroville CA 95965 _ 


| Discover the consummate ae dream house! el 
| Deluxe hardcover edition with 300 choice photos |, 
| $53 postpaid « Eichler Network: 415-668-0954 | 
P.O. Box ee C « San Francisco, CA O12 ie 





energy costs as much as 50% with a Bosch AquaStar water heater. 
Finally, a water heater that delivers big energy savings without compromising 


performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy < 





t water. Plus, it delivers endless hot water and is 


compact enough to hang on a wal! 
g 8 


|. To learn which AquaStar is right for you, 


call or visit our Web site today 


CONTROLLED ENERGY CORPORATION 


WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 


| 
only when you're actually using he 
| 
L 


ASSM1102 
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LINWooD |! 


ALE Wee Oe 


SPECIALIZING IN POST & BEAM CONSTRUC@ 


FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN « CONSTRUCTION SUPPORT ¢ HIGH ¢ 
CONSTRUCTION MATERIALS ¢ FULL WARRANTY PRO! 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 
www.linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILA 
— over 100 full colour designs — 








Live You! Drean 


Fe of 4 4 af d cael 
America’s #1 Choice for [Riehl \ 


Wallpaper, Store Pr’ 
Blinds & More! 


We Carry Only First a UPS 


vg 
Quality Name Brands ‘ssiaid y 
Hunter Douglas, Duetie, Levolor, 90 Days Same As Coif B 


Waverly Village® Wallies Lifetime Lowest PricéiMay, 
Cutouts® American, Kirsch, 100% Satisfaction Guareraege, 


Graber, Imperial, Louverdrape, Shop on-line 24 how! 
Thomas Kinkade, and more! + 


CALL OR VISIT US 
ON-LINE FOR A FREE 


Desire eCtrel eye) 


* Wallpaper Catalog 
; FAX 1-800-39 1-220) 
Le bee 909 N. Sheldon, Plymouth# 


All major credit cards, money orders & checks acci 


EEN was aL 










Wy 





a 
Blind and Wallpape 
decoratetoda 
1-800-567-20: 


Decorating sc easy, 















N 


The First Personally Engineered Mattre 
Customize each side of your bed. 
FloBeds Dual Latex Core System | 

Perfect for you, perfect for him. 


Ow FloBeds. com 


i 
Call before the Bears get home. 1(800)356 


CUSTOM TABLEPA, ™ 


AB 
ps 28Our Patent # 6,165,557 ho 










aaeel, 
@e)e 
(aja) 
vrmany 


INVISIBLE MAGNETIC 
LOCKING SYSTEM 


a 
cme) tee 


(ask(for den) 


sot dicey 4 .30Q.737=72)) 


FACTORY DIRECT TABLE PAD CO, tablepy 








ertise call 1-800-222-9404 





inally A room that really suite yay ‘style! 


There’s something about my Four Seasons Sun and Stars Room 
that puts me at peace the minute I step inside. Maybe it’s the 
confidence in knowing I own the very best engineered Sun and 
Stars Room available. Or, maybe it’s just the way it brightens every 
occasion, winter, summer, spring or fall. Either way...I just love it! 


Call 1-800-FOUR-SEASONS or visit FourSeasonsSunrooms.com/sun 


North America’s Premier Sunroom Manufacturer 


ae FOUR SUN) 


@SUNROOM 










Call Now To Receive 
Our Free Catalogs 








Outdoor Living...Indoors |)’: be 


—E PLC Company 








AN ULTRAFRA 








































+ NEW LOW PRICES! 


-stom Table Pads 
lf 






FREE Product Info Kit: 
1 800-444-0778 






ALL MAJOR 
CREDIT CARDS 
eee 


——- 
CUSTOM PRODUCTS 


Est. 1923 


Variety of Fine Teas 
¢Delishtful Tea Accessories & Gifts | 


MISSING A PIECE 
- OF YOUR PATTERN? 


pieces or add to your sterling silver 
75% off retail. We specialize 
and used flatware and 

are. Over 1,200 patterns 
Call or write for a free 

ry of your sterling pattern. 


| way sterling silver, with a careful =) | 










www.savouretea.com 
541.242.1010 


Eugene, Oregon 


























New Mexico Pistachios 
“The Gourmet Nut” 


Om for maximum value.) 

















Shown: Francis I by Reed & Barton. 
\ www.beverlybremer.com 
tree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


Tularosa Groves 1-800-585-9081 
www.ninpistachios.com 












Arizona 
Tucson 
(520) 628-1355 
Peoria 
(602) 906-9205 


California 
Fremont 
(510) 440-9800 
Fullerton 
(714) 871-4165 
lone 
(209) 274-6308 
Laguna Hills 
(949) 859-6872 
Monterey 
(831) 646-5200 
Petaluma 
(707) 769-8553 
San Jose 
(408) 265-8000 
San Jose 
(408) 288-6104 
San Mateo 
(650) 341-6201 
Santa Rosa 
(707) 586-2710 
Temecula 
800-439-5557 
San Leandro 
(510) 895-1860 
Vacaville 
(707) 451-7451 
Walnut Creek 
(925) 939-6500 


Dreo 


Colorado 
Grand Junction 
(800) 410-8458 


Hawaii 
Wailuku 
(808) 572-9155 


Idaho 
Boise 
(208) 344-4945 
New Mexico 
Albuquerque 
(505) 881-6004 


Nevada 
Reno 
(775) 348-4877 


Oregon 
Portland 
(503) 671-0551 


Utah 
Salt Lake City 
(801) 266-9666 


Washington 
Bellingham 
(360) 595-1043 
Spokane 
(800) 686-1190 
Tacoma 
(253) 537-2799 


® 2002 FOUR SEASONS 
SOLAR PRODUCTS LLC 


“Registered Trademark Dept. SUN211 


spuw Alpaca™ 
CLOTHING & HOME DECOR 


Light, Soft, Breathable and 


Warm as a Hug”! 


™] 


www.dreamspunalpaca.com 
1-800-4MY ALPACA 


for a catalog of 


Gifts that speak from the heart! 
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Sunset C Eesiitcecs ‘ 


2002 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response. 


APPAREL 





SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BUSINESS OPPORTUNITIES 


BE HOME With Your 
The M.O.M. 


http://imamomon.themomteam.com 


Children. 


Join Team! 


Directors Needed. Join the fastest growing 

party plan company in the history of direct sales! 

www.southernlivingathome.com/bonnie 
FREE WEBSITE, Merchant Accounts, 


Free Recipes. www.casamontes.net or 
email info@casamontes.net 





WORK FROM HOME $1500mo. Part time, 
$5000mo. Full time. Internet/Mail Order. 


888-764-3749 www.extraincomewanted.com 





www.diamondtreasures.com/br Invest in 
Something Cheaper and Safer than Wall 
Street. 





CARPETS / RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 





CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 





GUARANTEED LOWEST Prices. 
Aladdin Carpet 


Wood 


Carpet, Tile, 





SIMPLE! Save money on buying 
flocrcovering direct. Featuring weardated 
carpet. MICHAKLS CARPET 
800-375-9509, 


202 SUNSET 





CHINA / CRYSTAL / SILVER 





INTERNATIONAL ASSOCIATION of 
DINNERWARE MATCHERS. Find 
members carrying your discontinued 
china, crystal & flatware patterns. 


www.iadm.com 


CHINA FINDERS. 2823 Central Avenue, 
St. Petersburg, FL 33713. 1-800-900-2557 


or 1-727-328-0557. www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


FREE Silverware & Dinnerware catalog! 
Our 72-page color catalog showcases one 
great collection of sterling silverware, 
stainless & plated flatware, china, crystal, 
and gifts for sale at very affordable prices. 
We stock active and discontinued patterns 
both pre-owned and new. Open since 1972. 
Call 1-800-262-3134 for free catalog or 
request one on-line at: www.thesilverqueen.cc 
The Silver Queen Inc. 1350 West Bay 
Drive, Largo, FL 33770. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 


1-800-619-6226. www.ceeceechina.com 


SILVER DEPOT Discounted sterling 
flatware and gifts. We also buy! 


www.silverdepotinc.com 1-888-567-8185. 





COASTERS 





ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent 
www.CreationsU.com 1-800-543-2610. 


western sandstone. 





CUPOLAS / WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


America’s 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





ESSAY COMPETITION 


Win a Mountain Home 
ESSAY COMPETITION. Details at 


Www.winamountainhome.com 





FABRICS / WALLPAPER 


SOUTHERN DESIGN - Discounted 
Designer Fabrics, Wallpaper, Trims. First 
Quality. 1-800-245-3071. 





FLOORING 





Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 





FURNITURE 





1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 
Quotes, Major Credit Cards Accepted. 
www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


Email: holtonfurn@aol.com 





GARDENING 





DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 


WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 
Bulbs. Guaranteed to Perform! Catalog $3.00. 
800-829-5919 www.forkandspade.com 





GIFTS 





*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 
Www.songceremonies.com 


LUXURIOUS, DECORATOR handmade 
moisturizing soaps. Personalized labels! 
Unique, memorable gifts (775) 358-8495 
www.softskinsoap.com 





GOURMET FOODS 





ORGANIC APPLES: Shipped Fresh 
From Farm. Gift Boxes, Volume Packs, 
Flavorful Varieties, Premium Quality. 
Visit: www. VivaTierra.com/ss 





HELP WANTED 





EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Tell 
Free 1-800-467-5566 Ext. 11797. 


"| 
HOLIDAY IDEAS / GIFTS = §y\\ 


) oN 
CHRISTMAS WREA§- 


www.carolinawreath.com Beau } 





Quality, Handmade Fraser Fir Wre | 
1-800-786-5905. ) 
BNE: 
HOME FURNISHINGS — 
ms 
CLAIRE BURKE Fragrances, | | 
Neutralizing Air Freshener Dispe j 
1-800-322-0525 www.freshbet.com 





py) pull 
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HOME HEALTH SUPPLIES'} 


FAST DELIVERY of home me} 


supplies: www.ShopHomeHealth.con } & 
i 








INCONTINENCE 








FOR FAST, discrete deliver } 
incontinence and urology supple 





bor 


www.iTinkle.com 





\h 


NATURAL PRODUCTS 





BACAT 


HUCKLEBERRY JAM, Desert 1/9! 
soap, Cedar incense, Birch sy puile 













all western wild plant prod{y*\ 


www.juniperridge.com Hepat 


f wes: 


OUTDOOR BLANKETS f,\\ 





my 
POLARTEC™ FLEECE BLANE) ' 


with water-resistant nylon bace 
60"x72". www.bluelotusblankets); 
(831) 479-7051. 


Bini 


aes 4 


FREE co 


LATION 
00 | 


eS Ee 

RECIPES 
atte. 1a 2 La a a | 
ANTIQUE CHOCOLATE Ree ping: 
SASE $5.00 PO Box 5310, Shreve 


LA 71106. 





BACHER 
TRAINING SEMINARS |" 
P 
INTERIOR REDESIGN As See’f! bi 
HGTV! Four Training Options 760-722) 9th 


www.interiorredesignseminars.com 





MILL \ 
htpshe 


VINTAGE LIGHTING i 
ser 38 








TiffanyRepro.com featuring Ti) ALL 
Studio Stained Glass replicas. Circa), 
Lighting Packages Available ~ Vi\}, 


www.tiffanyrepro.com 


aon 
catalin 








REALESTATE = 
Pi tenn} 
BORREGO SPRINGS - Desert I! 
Community. San Diego’s best kept : 

Road Runner Realty 1-800-267 if 1 
IPRA Sp 
hs. 








www.borregorealty.com 





HONOLULU’S Premier address - HAH 
COURT 2B/2B luxury apartments}! Til 
Honolulu Harbor views. 1,253 to 1,5/ “in 
ft. of living area. $500k-$850k. Vis [2% 
website at www.harborcourt-hawai } en 
or contact us at 1-808-528-5888) By. 
HARRIS Company®. 








| MEd 





LN ANA, IDAHO, WASHINGTON 

sky Mountain Paradise. Small to 

acreages. (800) 942-5363 
ockymountainland.com 


INFANA, WYOMING, NEW MEXICO 
YD Escape to the good life. 20 acre (or 
fer) parcels start at $19,500. Toll Free: 
0-682-8088, Rocky Mountain Timberlands. 
ockymountaintimber.com 


MESHARE FOR Sale. Two Red 
ks. R.C.I. Resort. Asking $3,900 for 
Hh. 602-417-0175. 


RETIREMENT LIVING 


LDSTONE PLACE an Active Adult 
amunity in Lynden Washington. Four- 
Golf Course, Free Golf Membership 
ded. Call 1-877-354-3366 or e-mail: 
1b@homesteadnw.com 


VACATION RENTAL 


VACATIONS.COM — Thousands of 
pately-owned 
ypldwide destinations. Photographs, 


vacation rentals; 

w)prehensive details. Select destinations, 
ords, best values. Homeowner 
pages: $119. 


§ {0+ VACATION RENTALS on the 
4) W. http://cyberrentals.com Homes, 
7s, condos direct from owners, color photos 
‘Pwest rates. Or call 1-800-628-0558 

“REE color sampler. 


)-ATIONRENTALS411.COM Search 
| 3,000 worldwide private vacation 

Merties, no commissions and free 
Refeowner listings. 


or NB Sela 7A\ 


ONT SAN DIEGO, miles of 
fully equipped condominiums, 
brochure, 800-248-5262. 

achfrontsandiego.com 


[EL Monthly vacation homes close 
10ps/beach. Fouratt-Simmons R.E 
624-3829, www.fouratt-simmons.com 


PALINA ISLAND - Your quick 
way for all seasons. Catalina Island 
ation 800-631-5280 

)y.catalinavacations.com 


Rentals. 


LaQUINTA 2BR/2BA, near 
mis, view. 1-888-203-0340 


_ KE TAHOE lakefront condo 
~ WBA. Spa, amenities, skiing, casinos. 


)-299-3623 Robin @lightspeed.net 


TRAIL Ski Lodge. Snowbound, 
Truckee 


md 


| country adventures. 
120-9268. 

\ 
wANDOCINO Coast Beachfront Vacation 
58 eS, Spas, fireplaces. 1-800-359-4649. 
-mendocinovacationhomes.com 


f 
- 


NEWPORT BEACH Balboa Peninsula 
point home. June-August. Fully equipped. 
949-675-9880. 


PACIFIC GROVE Oceanview, Charm. 
Sleeps 4. Good value, great location. 
1-510-749-0966. 


PALM SPRINGS Condo, PGA West. 
2BR/2BA. Day/Week/Month. 714-895- 
6567 Brian. ; 


SAN DIEGO Luxurious townhouse 
overlooking CARLSBAD Beach. 3BR/ 
2BA - Amenities! Rent weekly. Owner 
direct. www.carlsbadbeachvacation.com 
(877) 836-4904. 


SAN DIEGO Panoramic Beachfront 
Luxury Condo. Great Vacation Spot. 
(619) 428-3974. 


SAN FRANCISCO B&B in 
Francisco. Economy to Luxury apartment 
w/spas. Edward II 
800-473-2846. www.edwardii.com 


San 


suites Inn 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 


weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


CHIPETA SUN LODGE & SPA: Ski 
Telluride! Colorado Adventure and 
Southwestemm hospitality. www.chipeta.com 
1-800-633-5868. 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, 1BR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


GARDEN ISLE Princeville. 
2 Bit $100/day. 
puamana9c @juno.com or (530) 244-3753. 


Kauai 


from Owner 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


HAWAII’S MOST ROMANTIC 
BEACH HOUSE on most beautiful 
beach, deluxe features, total renovation. 
See Website, 
description: www.hawati-beach-house.com 
(800)934-3555. 


many pictures and 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 
800-767-4707. www. prosserrealty.net 


KAUAI ENCHANTING Secluded 
Cottages Near Rim of Wailua River. 
5 Minutes to Beach in the Cool Hawaii 
Hills. $85-$140 per night. Email 
Becky @RE3LLC.com or Call 808-245-5758. 


To advertise call 1-800-542-5585 


KAUAI FAIRWAY HOME  - 
PRINCEVILLE. Three Master 
Bedrooms. $1,600/week. PACKAGE 
AVAILABLE. 1-800-866-2539, website> 
http://www.vrbo.com/yrbo/393.htm 


Kauai, Garden Island Inn. Best 
Location & Best Value, $75-$125. 
www.gardenislandinn.com 1-800-648-0154. 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT North Shore 
Luxury Home. 3 Bedroom, deluxe with 
breathtaking views. www.ehokulele.com 
206-230-6644. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 
Owner (800) 757-9969. 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible 
sunsets. www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI PRINCEVILLE 3BR/3BA Golf, 
Mountain Ocean Views. $250/night. 
(310)376-2252, www.denisenichols.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
email: kwickedavis @earthlink.net 


MAUI BEACHFRONT Condos, 
2BR/2BA. Spectacular. $770-$1365 
Week. 888-757-8780, 
www.mauicondo.org 


Owner 


MAUI CONDO, Beachfront Resort. 1 or 
2BR. Fully equipped. 1-888-346-4325 
Photos: www.kahanasunsetcondo.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI - Private luxury SBR/SBA estate. 
Pool, cabana, ocean view. Bali decor. 
800-646-6574, www.redpalms.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2.3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to 
everything! (800) 707-4599. Fabulous!! 
www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU, KAILUA Vacation Rentals, Discover 
Hawaii's Best Beach. (888) 383-7733 
www.kailuavacation.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


MONTANA 


BOULDER PURE RELAXATION at a 
Scenic Healing Location. 406-225-3383. 
www.radonmine.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 
miles from Santa Fe. All conveniences, 
private fishing. www.pecosrivercabin.com 


ASHLAND/SHAKESPEARE. 
Affordable group/family accommodations. 
Kitchen. Skiing-Ashland, Shasta. 
1-800-484-3869 (pin#7838). Email: 
ashlandcommons @ earthlink.net 


CAMP SHERMAN ‘Sleep on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 1-800-595-9267. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 
www.southcoastvacationrentals.com 


WASHINGTON 


CHARMING COTTAGES on Beautiful 
Dungeness Bay in Sequim. Private Beach. 
(360) 683-4433 www.juandefucacottages.com 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


ay Ny.) eee 


WATERFRONT Executive Family 
Vacation Breathtaking 
views of Strait of Juan de Fuca, 


Retreat. 


Olympic Mountains and Orcas. 
1-877-676-4684, info @otterpointhouse.com 
Www.otterpointhouse.com 


MEXICO 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 
www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
agency owner. 1-800-426-2015; Fax 
253-537-7813. 
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WESTERN WANDERINGS 


Willkommen to the Wild West 


@ CAMP VERDE, ARIZONA—Things 
don’t look good for gallant greenhorn 
Scharlie, also known as Old Shatter- 
hand for the brutal power of his fists. 
Sentenced to death by the Apache, he 
is pursued by the cruel Inshu-chuna. 
Yet he escapes, grabs Inshu-chuna’s 
tomahawk, and 
Winnetou, the “High Chief of the 
Apaches,” in whom he senses a kin- 
dred spirit. 

“You have put yourself in my 


presents it to 


hands,” says Winnetou. 

“Yes,” says Old Shatter- 
hand, “because I know that 
Winnetou is not a liar but a 
noble warrior who would 
not break his word.” 

It was the start of a beau- 
tiful friendship—one that, 
for generations of readers in 
Bern and Berlin, has cast as 
powerful a spell as the bond 
between the Lone Ranger 
and Tonto does for Ameri- 
cans. For these readers, Old 
Shatterhand’s German cre- 
ator, Karl May, became the 
ultimate literary interpreter of the 
West, while remaining utterly un- 
known to those of us who live here. 
remarkable best- 
sellers,” says Richard H. Cracroft, 


“May wrote 


professor emeritus of English at 
Brigham Young University and a May 
expert. “Even if he was treated as a 
writer of trash.” 

The outline of May’s life reads as 
improbably as one of his novels. Born 
in Ernstthal, Germany, in 1842, he 
grew up bright but impoverished. He 
spent his 20s engaged in petty fraud, a 
career that landed him in prison. 
Here he began to write. Soon after his 
release, he published his first story. 


“BY “PE TE Reto 


than 100 books, the most popular of 
them the 1892 trilogy on the adven- 
tures of Winnetou and Shatterhand. 
For an American, reading a Karl 
May Western is like opening your 
front door and discovering your living 
room has been filled with cuckoo 
clocks. He had strong ideas about who 
constituted American villains: Chi- 
nese, Mormons, and Yankees. Heroes 
numbered many Native Americans— 
notably Winnetou, who speaks with 





Ciceronian eloquence 


punctuated by many 
“Howghs!’—and espe- 
cially Germans, who 
are scattered across 
the prairies like rai- 
sins in strudel. Chief 
among these Teutonic 
knights is Old Shatter- 
hand; other books featured Old Sure- 
hand and Old Firehand. 

The portrait was all the more re- 
markable because Karl May had never 
once been to America. But he inti- 
mated that he had—that, indeed, he 
was Old Shatterhand. May’s adven- 
ture tales became phenomenal suc- 





The Karl May exhibit is on 
display at Fort Verde State 
Historic Park, Camp Verde, 
Arizona (928/567-3275). 
Winnetou is available from 
Washington State Univer- 
sity Press (800/354-7360). 


fans ranged from Einstein to Hitler 
but also elsewhere in Europe. 

Says Richard Cracroft, “I think th} 
books’ appeal comes from their sen: 
of freedom, of space. Europeat 
poured into them what they wante 
to believe about America.” 

Near the end of May’s life, his c 
rade collapsed. Newspaper reporte? 
discovered that far from spending hj 
youth among the Apache, he ha 
spent it in prison. In 1908—fox 
years before he died—t 
made it to America, bij 
traveled only as far west : 
St. Louis before retreating] 

To this day his books r 
main in print in Germany: | 
is estimated that since h 
death, May’s primary pul 
lisher has sold 100 millicg 
copies of his works. Ther} 
is a Karl May Museum i} 
Radebeul, near Dresdeg 
and there are Karl May fes9 
vals. Belatedly, Americai 
are showing interest. Wi 

netou has been pu 
lished in a new Englis 
translation. A small M 
exhibit is being show 
in Arizona—fitting, bi 
cause the state attraci 
thousands of Germai 
visitors each year, mar 
following the path | 
Old Shatterhand. 

It’s flattering. It’s hard to resi 
when someone loves you not wiseg 
but too well; when you inspire powel 
ful, if loony, dreams. As was observe} 
in a homegrown Western roman 
John Ford’s The Man Who Shot Liberv 
Valance, “When the legend becom a 
fact, print the legend.” And legen 























Mi 


Eventually he would publish more cesses, especially in Germany (where come in all languages. Bier 
———————— ulR) 3 
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FROM THE EDITOR 
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Noble alternatives 


en it comes to Christmas trees, I’m in a mixed 

marriage. I come from a long line of devoted 

Douglas fir fans, but my husband’s family is de- 

vout noble fir. For a few years, we just took turns choos- 

ing “our” tree, but eventually, succumbing to gentle pres- 
sure, I converted. A noble fir is now our traditional tree. 

Our most recent conflict over traditions has been the 
wreath on the front door. Should it have a bow, or not? 
I’m decidedly in the no-bow camp, believing that simpler 
is better and that natural adornments are always the best. 
That’s why I like the wreaths we made for this issue (page 
70). You start with a plain wreath of cedar, or noble, or 
another favorite, and add touches from your own back- 
yard or flower market. If you want matching garlands, the 
same techniques apply. 

The wreaths and garlands are easy and quick to put to- 
gether, even for the styling-impaired like myself. Our staff 
came up with five designs using common berries, leaves, 
and flowers, but we’d love to see what you develop with 
materials from your own garden. Please send us your 
snapshots. 

My other favorite ideas in this issue put a creative spin 
on the usual traditions. A few to look for: At Vista Verde 
Ranch in Colorado, for instance, the customary “raiding of 
the fridge” at midnight is the most anticipated part of 
Christmas night (see page 80). For the story about a holi- 
day cookie exchange (page 110), our food editors created 
treats that won’t likely be duplicated on the buffet table— 
ihe Peanut-Chocolate Macaroons were my favorites. Finally, 
for an irresistible alternative to latkes, try the Tunisian 
‘rs (page 122) we included for Hanukkah. 
You'll find it difficult to limit yourself to one. 
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OPEN HOUSE -LETTERS FROM OUR READERS 





“Fresh Figs, ~ 
September 2002 


Postcard from Africa 
A big thank you for the interesting 
magazine that reaches our P.O. box 
here on the west coast of Africa every 
month. We just received the Septem- 
ber issue and I pounced on the arti- 
cle “Fresh Figs” (page 154), as we 
have a green fig tree in our garden 
that produces kilos and kilos of fruit 
in December/Januaty. 
—Margaretha Polzin 
Windhoek, Namibia 


Tinkering with turkey casserole 

I made the Turkey Enchilada Casse- 
role (September, page 160) for my 
family and they loved it. I just made it 
for a second time, but I added about 
a cup of corn to the cooked turkey, 
which turned out to be a great addi- 
tion. Next time, I am going to add 
roasted green chilies. Thanks for the 
simple recipe with endless ways to 
make it a little different! 


—Jenny Sheehan 


Tucson 


Tuscan dinner a hit every time 

We were thrilled to have your “Bring 
Tuscany Home” dinner plan (Septem- 
ber, page 142). We served the entire 
menu, prosciutto-wrapped 
breadsticks to Grandmother’s Cus- 


from 


tard Torte, and our weekly dinner 
group Said it was a success. So we 
served it twice more: Once to out-of 
town guests with rave reviews; and 
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we even traveled with it for a week- 
end with friends, including a gourmet 
chef who gave his stamp of approval. 


—Cheryl and Jerry Jeffery 
Long Beach, CA 


Readers praise their 
favorite steakhouses 
F. McLintocks Saloon & Dining House 
in Shell Beach, CA, was not included 
in “Great Steakhouses of the West” 
(October, page 86). The steaks are ex- 
cellent and big. I once ordered a T- 
bone steak that completely covered 
the platter. 
—William Schell 
Magalia, CA 


As a former Californian, I was disap- 
pointed to note the absence of Jocko’s 
Restaurant in Nipomo, CA. I have had 
the best steak ever at Jocko’s. They 
cook their hand-cut beef over red oak. 


—Tim Welch 
Anniston, AL 


Update: Bread in a bottle 

Some readers had difficulty fitting the 
ingredients for “Quick Bread in a Bot- 
tle” (October, page 22) into a 1-quart 
milk bottle. To fit, tamp each layer 
well. In lieu of milk bottles, use 
1-quart mason canning jars. The mix 
keeps for two to three months at 
room temperature. The bread should 
be baked in a loaf pan with a 9-cup 
capacity. Go to www.sunset.com/food/ 
quickbread.html for details. 


Correction 
In the October issue, the telephone 
number for James Hardie Siding 
Products was listed incorrectly. The 
correct number is (866) 4HARDIE 
(442-7343). 


Send letters to Open House, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 
94025; fax them to (650) 327-7537; or 
e-mail openhbouse@sunset.com. Include 
your full name, hometown, and daytime 
telephone number. 
































ONLINE: 


www.sunset.com FF 
Find these and thousands more | 

Sunset projects, articles, and & 
recipes online 


70 years ago 
in Sunset 


f@\, Browse our Decem- 
4 Ss ber 1932 issue and 
, see how to create a 

wreath from lemon 
leaves, how to 
make Orange 
3 Cream Ice-Box 
Cake, and how one 
advertiser claimed to “put ironing happi- 
ness in every home.” 
www.sunset.com/archive/1932.html 


Handmade holiday 


Turn origami, dried gourds, and glass 
or papier-maché balls into stylish baubles 
for tree or table. 
www.sunset.com/home/ornaments.html | 


Choose your feas 


Celebrate your 
region (or es- 


cape the y b 

norm) with a das 
Hawaiian holi- Sal 
day brunch, 


coastal crab 
feast, South- © ) 
west buffet, or elegant prime-rib dinner. 
Get all the recipes, plus decor to match. 
www.sunset.com/food/winterfeasts.html |] 


~~ Long live 
the tree 
A living Christmas - 
tree can become 
a family treasure, 
» whether you 





_ orina pot. Here’s 
our guide to 
choosing—and 


Give Sunset 


Do some holiday shopping online. 
We handle the mailing, and your gift 
arrives all year. Go to www.sunset.co 
and click on “Subscriber Services.” 
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Celebrate the Season 
in Martha Style 


This holiday let us help you with all 
_ the finishing touches. The new 
VENUE coe tates ok @r ie Corea cog Living can 
eee your holiday entertaining needs. 
We can take care of every detail, with our fine 
china, sparkling stemware, exquisite table linens, 
Pt Ie tesreee (use ees mle) CoE yme (coerce BCL 


Oran vet magic with our new 
collection of outstanding products—each one 
beautiful, useful, and of the highest quality. 
Affordable prices are another new feature. 
Our Entertaining Essentials line offers plates and 
stemware in sets of 12 for as little as $49 each. 
Find an abundance of exclusive items that will 


appeal to both your sense of style and value. 


Pe bao celawsimocuaelaecm atts 


gerne customer care you have come to 


expect from Martha Stewart. 





Martha Stewart: The Catalog for Living _, 
To order or request a catalog please call 1-800-950-7130 Pentel eae i ot 
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Reports from the field: 





r ° : 
people, places, and great ideas . 
_ } 5 | 
Star men a . 
(left to right): - 
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Starry, ‘starry alee 


‘HAMPIONS OF THE DARK-SKY MOVEMENT HAVE/WESTERN- 
RS SEEING STARS/The winter solstice falls‘on ellos 21, 

iarking the year vo longest night. That ave nttetes Ornate G 
io are TEL Tars| « be: light Petes Letetoye ate eta ee 

Pen tearetee ver Ai its sky for millions of people. Fortu- 
ately, the West is the birthplace of a global effort that seeks to 
ring back the stars. TuCson-based International Dark-Sky Associ- 
tion works to educate citizens, businesses, municipalities, and 
ghting manufacturers about the benefits of more mace > 
ghts. Last year the group designated Flagstaff, Arizona, as the 
ist International Dark-Sky City, in recognition of the city’s ef 
»rts to reduce wasteful lighting. For Flagstaff’s leading dark-sky 
dvocates, Christian Luginbuhl, Lance Diskan, and John Gra- 
‘ame, the issue combines practical benefits, such as energy sav- 
ags, with the reward ofa clearer view of the heavens. 

“The night sky’s beauty is enhanced by intellectual under- 
tanding—when you think about the distance, the size of the | 
iniverse, it gives you a different, perspective on humankind,” 
ays Luginbuhl (an astronomer with the U.S. Naval Observa- 
ory). “And it’s a good exercise for the human mind and soul’ 
0 be boggled on occasion.” For more information, contact. 
hag International Dark-Sky Peele www. CL org or 
[5 20) 293-3198. mean aie wi 





‘ 
Smart lighting 


* Point light only where 
ne¢ded, only when needed. 
Most light is wasted, like sprin- 
klers that hit the sidewalk in- 
stead of watering just the lawn. 
Use motion detectors to trigger 
a light instead of leaving it on 
for hours. 


* Light the subject, hide the 
source. Place fixtures under 
overhangs, and direct lights 
down. Fully shield the bulb so 
it cannot be seen from the top 
or sides. 


" Pick an appropriate 
wattage. Efficient lighting cre- 


, ates less glare and more even 


illumination without being too 
bright. Better uniformity of 
light improves home security 
by getting rid of dark shadows 
where prowlers could.lurk. 
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BEST OF THE WEST 


1 


DESIGN 


fa fe) (e) elt melg lek 


ico) [-m-te1 na] Alef) 
with attitude 
add some pop 
to the new year. 


PROJECT 


Crunch time 


PERK UP PLAIN-JANE CANVAS 
BAGS. The crunch bag smashes 
into a flat disk for easy storage and 
can be cleaned quickly thanks to 

its sturdy PVC lining. San Francisco 
artist Bishop Johnson decorates the 
bags with bold colors and patterns. 
The trick is to use acrylic paint— 
it’s flexible when dry—so the bag’s 
crunching properties are preserved. 


rs 
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Anything but neutré 


IDEAS FOR JAZZING UP YOUR TABLETOP. Rios Associates has 
joined the ranks of architecture firms designing housewares with its 
new line, notNeutral. It’s a natural move for the L.A.-based outfit, 
which is known for integrating graphics and colorful patterns with 
its architectural work. Mark Rios and Frank Clementi (shown), along 
with Julie Smith and Matt Richmond, suggest how to update a home 
in the notNeutral spirit (www.notneutral.com or 800/270-6511). 


I 





6 ways to use 
the crunch bag: 


1. Laundry sorting system 


_ (pictured) with separate bags 


sporting icons for whites, 
darks, and colors. 


2. Dry-cleaning bag that’s 
reusable and convenient to 
keep in your car. 


3. Craft or wrapping station 
with color-coded bags for 
materials. 







































4 Take charge 
with chargers. 
Create an elegant lay- 
ered effect by setting 
places with chargers 
and tableware. 


A Transform: your 
everyday dishes. 
Any solid-color dishes: 
and even floral pat- 
terns, can be ener- 
gized by the addition | 
of plates or bowls witli 
a simple geometric 
pattern—a common 
color is often all that’s 
needed to tie the two) 
together. 


<Don’t center 
your centerpiece.. 
Smaller vases and low’ 
candle dishes along a 
narrow table runner 
are sophisticated, don’) 
block guests’ views, 
and warm the room 
with dispersed light. 

—Jil Peter 


4. Winter-weather gear sort- » 
ing station—one labeled for 
hats, one for scarves, and one } 
for mittens. 


5. Toy storage that’s easy for 
kids to get into, portable, and, 
when decorated, pretty 
enough to leave out full time. 


6. Holiday gift bags that hold © 
more goodies than stockings 
and are simple to store. 


i 
| 
—Mary Jo Bowling” | 
i 


FERRERO 
ROCHER 


FERRERO 
ROCHER 


FERRERO 
ROCHER 





BEST OF THE WEST 





|| | THE SUNSET STRIP 
1 Hii Best stained 
| glass 


| Create a family holiday tra- 


| dition by visiting churches 

and public buildings to 
admire stunning stained 

| glass. Call ahead for hours. 


Way PHOENIX 

iliit| Arizona Biltmore 

ve Resort & Spa 

| | The 7-foot-tall Saguaro Forms 

WAH and Cactus Flowers window 

ay was designed by Frank Lloyd 

Wright in 1927 and installed 

| | in 1973. BEST LIGHT: Late 
afternoon. 2400 E. Missouri 

Ave.; (800) 950-0086. 

















| SAN FRANCISCO 

| Grace Cathedral 

| } This classic Episcopalian 
} cathedral has an exquisite 
| 

| 





rose window high above its 
front doors. In the clerestory, 
view stained-glass portraits of 
Albert Einstein and Robert 
WT Frost. BEST LIGHT: Morning, 
| or from the street at night, 

| when the window is floodlit 
from within. 1700 California 
St.; (415) 749-6300. 














SAN DIEGO 
Hail of Justice 


Hand-painted 19th-century 
windows illustrate the official 
{ 
| 





seals of 12 states. BEST 
LIGHT: Anytime the building is 
open—the windows don’t get 
natural light. 380 W. Broad- 
way; (619) 531-4420. 





AURORA, CO 


Queen of Peace 
Catholic Church 


Fourteen 10-foot-tall panels 








| are installed at floor level so 
you can get an up-close look. 
i Excellent examples of the 
I) Munich st NIG novels inch of 
il| space is d with detail. 
LT BEST LIGHT: Late afternoon. 
ti il 13120 E Contr oky Ave.; 
||| (308) 364-1056 
| | —Abigail Peterson 
LE 
| 
|| 
20 SUNSET 


































DESTINATIONS 


Ski 
report 


VAIL CELEBRATES A BIRTH- 
DAY. Colorado’s Vail Mountain 
resort opened December 15, 
1962, with just three ski lifts, but 
is now the largest single-mountaini 
ski resort in North America. To 
celebrate its 40th, Vail is throwing 
a party: lodging and lift deals, 
skiing with the founders, and 
special events. 40th Anniversary 
Celebration: Dec 11-15. www. 
vail.com or (970) 476-9090. 


VILLAGES IN TAHOE. Follow- 
ing the trend toward all-in-one 
resort villages, California’s Squaw 
Valley USA and other Lake Tahoe 
destinations are tossing their ski 
caps into the ring. According to 
landscape architect and designer | 
Eldon Beck, they’re springing up 
because lots of great mountains 
a _. are without great accommoda- 

QC ; Vail ski reSOthy tions. Phase 1 of Squaw’s planned 

aa celebrates number’ 13-acre complex opened this 
— Squaw Valley U year. Squaw Valley: www.squaw. 
ies com or (800) 545-4350. 
os —James Boone, Harriot Manley 
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NATURAL EVENT 


Send in the clowns 


CALIFORNIA SEA LIONS TAKE CENTER 
STAGE THIS MONTH. Think of the antics 
and acrobatic energy of circus seals and 
you'll know something of their wild 
brethren, California sea lions. After a 
summer of breeding and raising pups off 
the Southern California coast, the fami- 
lies move northward during the winter 
and show up in bays and on coastal docks and 
jetties. They are often seen basking languidly near the water’s edge, but you might catch them 
twirling, diving, barking excitedly—as if the whole world is their audience. GREAT PLACES TO SEE 
SEA LIONS: Oregon. Newport Bayfront: (647) 265-8801. Sea Lion Caves: 11 miles north of Florence; (547) 
547-3111, California. Channel Islands National Park: (805) 658-5730. Monterey Fisherman’s Wharf: 
(888) 221-1010. San Francisco Fisherman’s Wharf (especially Pier 39): (415) 391-2000. —David Lukas 
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| RECIPE 


Slices of quince 


LITTLE-USED QUINCE IS 
PERFECT FOR INFUSING RUM. 
Now in season, quince, which looks 
like a little yellow apple, has a 
sweet aroma similar to pineapples. 
It’s too astringent to eat raw, though, 
and the rock-hard fruit takes up to 
two hours to cook. Instead, infuse 
rum with sliced quince and whole 
spices. Give a jar of the aromatic 
liqueur as a gift, serve it as an after- 
dinner drink, or use it in hot but- 
tered rum. —Kate Washington 


Quince-infused Rum 

1. Rinse 1 quince (8 to 10 oz.); 
with a sharp, heavy knife, thinly 
slice crosswise. Place slices in a 
wide-mouthed 112-quart jar, arrang- 
ing more attractive slices vertically. 


2. Add 4 whole cloves, 4 whole 
allspice, and 2 cinnamon sticks. 


SER RER TEEN 





3. Pour in 1 large (1 liter) bottle 
golden rum. Let steep in refrigera- 
Pick up tor for at least 1 week before using; 


| 
\) | - quince may darken. Chill airtight 
| sticks 

| 


GARDEN TIP 


up to 6 months; if liquid becomes 
Wooden chopsticks— cloudy, discard quince and spices. 
especially bamboo Makes about 42 cups. 
ones—work well for sil ( 
poking seeds into cell 
packs or small pots. 
Use a damp chopstick 

| to pick up a couple 

|| seeds at atime froma 

| dish. Push the stick into 
moistened potting soil, 
| twist, and pull out. 








| PROJECT 


'| Holiday rosebuds 


DIRECTIONS secure with hot glue. 

1. Cut 1% inches off the 4. With floral clippers, re- 

bottom of a 3- by 6-inch move stems and rose hips ~} 

plastic foam tree form with from about 400 (about 2 oz.) 

a sharp knife; discard. tiny freeze-dried rosebuds, | 
1 





| 

CREATE AN ORNAMENT THAT LOOKS LIKE 
| IT BEGAN IN THE GARDEN. Tiny, freeze-dried 
| rosebuds, readily available at craft 
| ! stores, are great for making 





2. With a dual-temperature then apply glue to bottom — 
glue gun set to low, cover of buds and attach closely 

form with a thin layer of together on mossed form. 

green sheet-moss. Trim Repeat until entire form (ex- I 
excess moss with scissors cept for the bottom center 
so it’s flat and neat. of the base) is covered. 
3. Fold a 1-inch-wide, 5. Using the glue gun, at- | 
12-inch-long green ribbon tach a 1'%-inch bamboo 
in half and, with a straight segment or twig to the cen- 
pin, attach ribbon ends to ter of the form’s base to act 
the top of the ornament; as the “stump.” —uill Slater 





iong-lasting natural craft 
PWT projects. Hang your 
ornament on the 
iil | Christmas tree or 
use it to perk up 
| doorways and 

| holiday mantels. 























: 
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all cruises are the same,” 


you haven’t tried Freestyle Cruising. 
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BEST OF THE WEST 


WINE 


Quick sips 

Some of the best meals 
happen when a casual 
dinner among friends just 
comes together. Here are 
wines to have on hand. 


Bogle Old Vine Zinfandel 
2000 (Yolo County, CA), 
$117, Ten or so years ago, 
Zinfandel was a bargain 
hunter's delight—a plush, 
juicy red that cost peanuts. 
Alas, those days are gone 
... but nobody told the folks 
at Bogle, who continue to 
make this chocolaty, spicy, 
blackberry jam-like Zinfandel 
and sell it at a price that will 
make you smile. 


Cline Viognier 2001 
(Sonoma County), $16. 
Wildly evocative of roses, 
gardenias, and honeysuckle, 
Cline’s Viognier is like a 
bullet train of floral intensity. 
Like all Viogniers, this one 

is full-bodied, creamy, and 
round on the palate, but it 
costs a lot less than most. 


A STEAL: 
Hedges CMS 2000 
(Columbia Valley, WA), $10. 
CMS (Cabernets, Merlot, 
and Syrah) has to be the 
red-wine deal of the year. 
Bold structure, violety 
aroma, intense cas- 
sis flavor, beautiful 
dusty tannins, and a 
long finish. Grilled 
steak, pork roast, 
sauteed lamb 
chops, or roast 
chicken would 
make a perfect 
pairing. 


Jekel Ries- 
ling 2001 
(Monterey 
County, 
CA), $12. 
Think tech- 
nicolor 
peach. Plus 
beautifully 
fresh pear, 
QINger, 
lavender, and 
jasmine aromas and 
flavors. Just the mer- 
est touch of sweetness 
balanced by a great streak 
of acidity. Made for hot, 
sassy Asian food. 

—Karen MacNeil-Fife 
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# SAN JOSE Meet mummies It was 1927 when the Rosicrucian Order established its 
namesake park—which later sprouted the Rosicrucian Egyptian Museum—in San Jose. 
That’s not long ago compared to the ages of artifacts on display in the galleries. But 75 years 
still merits a celebration, which is why the Rosicrucians have arranged an exhibit; mementos 
even include a Dennis the Menace comic book depicting the inquisitive towhead’s visit to 

the museum. More serious artifacts shine in newly renovated Gallery A, which is now devoted |} 
to the Egyptian afterlife—for example, really cool mummies and coffins. Brendan Fraser, 

eat your heart out. Park St. and Naglee Ave.; www.egyptianmuseum. org or (408) 947-3600. 

=» GEYSERVILLE Go parallel if 
“jammy” is the extent of your wine 
vocabulary, there’s hope for you 
yet. The latest trend on the wine 
scene is independently owned 
tasting rooms featuring what’s 
known as “parallel flights”—you 
sample varietals from a handful 
of different wineries, rather than 
just one. “It’s very difficult to 

tell the subtle nuances if you try 
a Zinfandel in one winery, then 
drive to another winery and 

taste another Zinfandel,” says 
Nyna Cox, one of the two 

female founders and co-owners 
of Locals Tasting Room in 
Sonoma County. Along State 128; 
www.tastelocalwines.com or (707) 
857-4900. a MARIN HEADLANDS Ride the wind Next time 

a winter storm rolls into the Bay Area, head for the hills: Hill 88 

in the Marin Headlands, to be specific. Littered with remains of the 


During its 75th 
anniversary, San Jose’s 
Rosicrucian Egyptian 
Museum celebrates the 
good afterlife with 


former Nike Missile site, 833-foot Hill 88 is poised to take the south- | Mementos and artifacts. } 


ern storms head-on. To experience their full impact, stand on the concrete landing facing 
the storm, cinch up your hood, hang onto the railings (hold on tight), lean forward, and 
enjoy the ride. Park at Rodeo Beach and hike 1.6 miles up the coastal trail. Marin Head- 
lands Visitor Center: (415) 331-1540. #LIVERMORE Pose your pet with Santa 
Nurseries can be pretty sleepy this time of year, but not Alden Lane Nursery. The large | 
complex, complete with an enormous new garden shop that could double as a Provencal 
chateau, stays lively and even a little furry. A remarkably tolerant Santa poses with pets 
for portraits beneath the nursery’s signature 350-year-old valley oaks. “We get goats, guinea |} 
pigs, even snakes,” says manager Cyndee Carvalho. Photo sales benefit the local humane 
society. Other activities include workshops and projects for kids. Inside the chateau, floor- | 
to-ceiling trees are trimmed with gardening gadgets, while a fire crackles in a hearth out- | 
side. Nursery open daily, pet portraits ($15 for two) Dec 7-8. 981 Alden Lane; www. 
aldenlane.com or (925) 447-0280. ; 
—Peter Fish, Harriot Manley, Amy McConnell, Mimi Towle | 
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TRAVEL & RECREATION 





Grand 
Canyon’s 
s orandest 
show 


Under a veil of snow 
and silence, the South Rim 
is even more stunning 












By Matthew Jaffe 


arly one winter morning at the Grand 

Canyon, a soft crunching sound breaks 

the silence. A glimpse through the 
drapes reveals a pair of deer walking just out- 
side the window. With each step, their hooves 
press lightly, then break through the icy crust 
atop the shallow snow. It’s hard to imagine a 
more gentle awakening. 

Heading out onto the park’s Rim Trail only 
enhances the meditative mood. As the sun 
begins to light the towers and temples and 
the first warmth of day penetrates the cold, 
no One is out on the trail. 

During most of the year, the South Rim 





feels like a desert, despite its elevation of 
7,000 feet. But now, even in this driest of 
years, snow from a recent storm etches the 








canyon’s infinite rock terraces white, giving 
the normally desertlike canyon a decidedly 
high-country feel. Snow weighs heavily along 
the branches of ponderosa pines and buries a 
yucca to the tips of its spears. 

Absurd as it may sound, in the silence of 
winter, this vast space—277 miles long and 
averaging a mile deep—actually feels intimate. 
Come November, the high-season horror of 


JACK DYKINGA 


traffic jams subsides, and the park settles into a 
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TOWN & COUNTRY 
Comfortable, luxurious seating for seven. The industry's only 
remote power dual sliding doors and liftgate, Three-Zone 


sAutomatic Temperature Control System, and a movable, pow- 
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ered center console. It elevates the art of the piggyback to a 


Whole new level. Call 1.800.CHRYSLER or visit chrysler.com. 
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TRAVEL & RECREATION 


quieter rhythm. Typical winter atten- 
dance is less than a third—sometimes 
even a fifth—that of peak season. 
After 4 miles of walking, the first 
signs of human life appear in the 
form of mule riders wearing vivid 
yellow jackets, starting down on the 
Bright Angel Trail. They’ve heard 
extensive do’s and don’ts from the 


The longer you spend 
in contemplation of 
the canyon’s immensity, 
the more elusive 

it becomes. 


wranglers, which clearly haven’t been 
sufficient for one rider. 

“Sir! Put that camera away. You’re 
either riding or taking pictures, but 
you’re not doing both. Dang! I don’t 
know why these people don’t get out 
in the real world sometimes. Quit 
watching TV and all.” 


Unusual perspectives, 

inside and out 

The canyon is not the only thing there 
is to take in. Especially on the occa- 
sional inclement day, it would be a 
shame not to spend some time explor- 
ing the park’s vintage Southwest archi- 
tecture—most notably the work of 
Mary Elizabeth Jane Colter. 

Colter designed six landmark 
buildings near the South Rim be- 
tween 1905 and 1935, creating some 
of the finest architecture anywhere in 
the national park system. Her build- 
ings coexist unobtrusively with the 
environment—thanks to the use of 
local stone—and with the native cul- 
tures of the Southwest. 

When you arrive from the east, the 
first Colter structure you see is the 
Watchtower. Stop to take in the pano- 
rama—one of the best in the canyon, 
with a long stretch of the Colorado 
River clearly visible 5,000 feet below. 

Inside the 
creation of the kind of Ancestral 


Watchtower—a _ re- 


Puebloan towers found at Mesa 
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The breathtaking 
Bright Angel Trail is 
best seen by mule ride. 


Verde and Hovenweep on the Utah- 
Colorado border—huge picture win- 
dows frame the landscape, turning the 
building into a gallery of canyon vistas. 

You ascend the circular staircase 
through a series of rooms painted 
with traditional designs by Hopi artist 
Fred Kabotie. Near the top there are 
more canyon views, but the sand 
paintings depicting Hopi legends, 
and the design of the building itself, 
have a way of commanding your 
attention. Colter and Kabotie have 








managed the impossible, if even for) 
few minutes. They have upstaged tt 
Grand Canyon. 


Deep mysteries 
The canyon has a paradoxical quali)? 
It seems most familiar, most easi 
known, when you first arrive. But tl! 
longer you spend in contemplatic} 
of its immensity, the more elusive” 
becomes. And so you decide to e€ 
plore, maybe hike below the rim © 
the South Kaibab Trail or Herm 











night 


Whoever said getting there is half the fun 
didn’t have to get there with a three year old. 


shortest flights 


Sometimes the best way to get there is the fastest way to get there. Expedia lets you 
sort your flight options by shortest flights, arrival times, lowest price, and you can change 
your search without using the back button. Easy and secure transactions backed by 

24-hour customer support. It’s never been easier to find the trip you’re looking for. 


“oye either registered trademarks or trademarks of Expedia, Inc, in the U.S. ond Canada, Microsoft, MSN and the MSN logo are elther registered trademarks or frodemarks of Microsoft corporation in the U.S. and/or other countries 

































































TRAVEL & RECREATION 


Trail. That’s when the futility of trying 
to know the canyon becomes obvious. 

A half-day’s trek will take you just 
halfway to the bottom of the gorge, in 
which time you'll see only a couple of 
the canyon’s dozen or so exposed 
rock layers, leaving a billion years of 
geology still unexplored. Even more 
humbling are the innocuous-looking 
patches of snow and ice on minor 
slopes that can turn a walk into an 
extreme-sport adrenaline rush. As for 


the walk back up to the rim, well, at 
least it’s not that hot in winter. 

With no further illusions of con- 
quering the canyon, you'll be tempted 
to head inside, where you can watch 
the international parade of visitors 
from the comfort of the lobby at El To- 
var Hotel, the South Rim’s grandest 
lodge. But inevitably, the canyon will 
lure you back out for yet another look. 

Seen from the Yavapai Observation 
Station, an ominous, low, almost black 


cloud begins to blanket the cany 
while a bright turquoise sky remza 
visible to the west. Tendrils of n 
drop from the cloud, slipping if 
canyons beneath the rim, veiling | 
cliffs. As the line between land and f 
becomes obscured, the canyon see 
primed for a storm. But by dusk 
cloud has passed through, leay 
high wispy clouds alone in the sky z 
the starry promise of the coming wi 
ter night hanging in the air. 























The Mary Elizabeth 
Jane Colter-designed 
Watchtower is ~ 

wage es-i-e 


re 
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Grand Canyon travel planner 


Even with the potential for 
snow, winter is an ideal time to 
visit the Grand Canyon. Day- 
time temperatures average in 
the 40s; nighttime temperatures 
can dip into the single digits. 

Get oriented at the Canyon 
View Information Plaza, a 
short walk from Mather Foint. 
Designed as the terminus for 
Grand Canyon National Park’s 
proposed transit system, it has 
trail information and an excel- 
lent bookstore. 

Hermit Rd. and Yaki Point Rd. 
are open to private vehicles 
Dec-Feb. After Mar 1, you must 
use shuttles. 


32 SUNSET 


Park admission is $20 per 
vehicle. For more information 
visit www.nps.gov/grca or call 
(928) 638-7888. 


Hiking 

Always check the local weather 
forecast before heading out, 
especially if you plan to hike be- 
low the rim; instep crampons 
and hiking poles (for sale at 
Canyon Village Marketplace; 
928/638-2262) are essential for 
icy patches on steep trails. Lay- 
ered clothing is your best prepa- 
ration for changing conditions. 
Even in winter, dehydration 
remains a threat; carry water. 


Guided hikes with rangers are 
sometimes available. For spe- 
cifics on these, and for trail maps 
and information on trail condi- 
tions, visit the information plaza 
(see below left). 


HIKES BELOW THE RIM. 
Though the Rim Trail gets the 
lion’s share of attention, hiking 
below the rim is a great way to 
get a different perspective on the 
canyon. The South Kaibab, 
Hermit, and Bright Angel Trails 
all have options for 3-mile round- 
trip hikes (with add-on paths). 

All three are fairly strenuous be- 
cause of the steep return climb. 
The Hermit Trail in particular has 
rocky footing. 

RIM TRAIL. Winter is an ideal 
time to have the usually crowded 
Rim Trail practically to yourself. 
Views along this trail are more 
expansive than those on hikes 
below the rim. It’s also an 

easier hike. 


Art and architecture 

For information on the Grand 
Canyon Village Historical Dis- 
trict, pick up a brochure for the 
self-guided walking tour. In addi- 
tion to the Bright Angel Lodge 
(designed by Colter, with a fire- 
place built of rock strata found in 
the canyon), check out the Hopi 
House, Lookout Studio, and El 
Tovar Hotel. The Kolb Studio— 
built by brothers Ellsworth and 
Emery Kolb, pioneering photog- 
raphers—has a gallery featuring 
paintings by canyon artist Bruce 
Aiken (through Jan 5). 


Dining 
El Tovar Dining Room is the 
South Rim’s class act, thanks 


to its vintage lodge setting and} 
gourmet menu. Dinner reserva- 
tions recommended (928/ 
638-2631). At the Bright Angel | 
Lodge, the Arizona Room 4 
(opens at 4:30 daily; closed Jar 
1—-Presidents’ Day weekend) is 
another good dinner choice, wi 
grilled specialties and a relaxed 
Western atmosphere. Try the 
Bright Angel Restaurant 
(6:30 A.m.—10 P.M.) for breakfast? 
The Maswik Cafeteria (6 A.u.— + 
10 p.m.) has no-frills fare. 


OUTSIDE THE PARK. |n nearby 
Tusayan, Café Tusayan (928/ 
638-2157) is a good choice with! 
an eclectic menu. The Yippee 
i o Steakhouse at the Grand 
Canyon (928/638-2780) is a fess 
tive place where food is cooked. 
over a juniper wood fire. 
1 
Lodging i 
Xanterra Parks & Resorts oper- — 
ates the lodges at the South Rim. 
The 1905 El Tovar Hotel is the | 
most impressive of the rim-front | 
choices; the Bright Angel Lodgg 
is also historic but more modest. 
The Kachina and Thunderbird | 
Lodges have less character but 
offer additional rim-front rooms. i 
Maswik Lodge doesn't sit on the) 
rim, although it's comfortable and’ 
within walking distance of most 
South Rim attractions. From $59 
(El Tovar from $127). www. | 
grandcanyonlodges.com or 4 
(888) 297-2757. | 
i 





OUTSIDE THE PARK. |n 
Tusayan, the Grand Hotel has | 
a lodgelike feel and features _| 
nightly entertainment. From $99. } 
www. visitgrandcanyon.com or | 


(888) 634-7263. 
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been the way in the Sonoran Desert. 


alot more pampering. 


Here in the Sonoran Desert, we've taken indulgence to unprecedented 
levels, providing retreats of legendary luxury against backdrops of 
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Go on-line today and enter to win an incredible spa vacation . 


All amazing. And all Phoenix. 


Amazing what you can do here. 
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Union Square’s.new 
look: clean and simple, 
playful yet.elegant. 


Union Square takes a bow 


All the world’s a stage at San Francisco’s favorite shopping stop 


his year, shopping is espe- 

cially sweet at the heart of San 

Francisco’s retail district, with 
the remodeled Union Square starring 
as a prettier, sleeker holiday queen. 

The goddess Victory, modeled after 
Alma Spreckels and perched on the 
towering 1903 Dewey Monument in 
the middle of the square, remains 
in her original glory. But the $25 mil- 
lion update, unveiled in July, has a 
wider expanse of patterned granite 
hardscape, with greenery relegated 
to the perimeter. The dark, over- 
grown hedges have been removed, 
allowing freer access. 

In effect, the new Union Square is 
like a stage in the middle of the city, 
with shoppers as the actors. 

So with all eyes watching, get into 
the spirit: Walk the square’s perime- 
ter for unrivalled window-shopping. 


Schwarz (48 Stockton St.; 415/394- 
8700). Ogle the square’s 80-foot-tall 
fir, lit November 29. (Candle light- 
ings take place every night November 
29-December 6.) 

For true féte-ing, get out your hat 
and gloves for afternoon tea at 
Rotunda, Neiman Marcus’s atrium 
overlooking the store’s own be- 
decked pine (150 Stockton; 415/362- 
4777). Or splurge on an elaborate 
three-tiered high tea, with or with- 
out a glass of sparkling wine, at the 
Compass Rose in the opulent 
Westin St. Francis (635 Powell St.; 
415/774-0167). 

For excellent lunch or dinner fare 
that’s a bit more casual, Kuleto’s 
(221 Powell; 415/397-7720) is a good 
choice, with classic Italian and Cali- 
fornia dishes. Sit at the long Italian 
marble bar (it survived the 1906 San 


TUT 





moved to this location), and soak 1 
the convivial atmosphere. 

Local workers duck into Mocca f 
delicious lunches (175 Maiden Lan 
415/956-1188). Nearby, you can vies 
Frank Lloyd Wright’s sole San Fra 
cisco building, now an art galle 
Xanadu Gallery: Folk Art Inte 
national (140 Maiden Lane; 41) 
392-9999). The swirling interior h 
been likened to Wright's later desig 
of New York’s Guggenheim Museu 

Feast on an opulent dinner at thi 
underwater-themed Farallon (45 
Post St.; 415/956-6969), or enjoy ek 
gant, upscale comfort food lili 
salmon with buttermilk mashej 
potatoes at Scala’s Bistro (452 Pot 
ell; 415/395-8555). 

For nightlife, try Biscuits & Bluq 
(401 Mason St.; 415/292-2583). G 
visit the square’s new _half-pri¢] 
ticket booth for discounts at thy 
many good theaters nearby (TIX Ba} 
Area; 415/433-7827). After spendin} 
your day on a kind of stage, it migh} 
be refreshing to take a backseat il 


Check out the giant toys at FAO Francisco earthquake before being the audience. —Lisa Taggart 
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To order your gift subscriptions, call toll-free 


1-800-777-0117 


We'll send you an elegant gift card to announce each gift personally. 
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Winter wanderings 
in the Diablo Range 


This month is prime time to explore the mountain majesty of the East Bay 


By Lora J. Finnegan 


he horses fidget as we swing 


into our We’re 


hemmed in by the ridges of the 


saddles. 


Sunol Regional Wilderness, misty and 
almost purple in the early light. A re- 
cent gusty rain has scrubbed the dust 
from the oak leaves; now the air feels 
as clean and crisp as a Winesap apple. 

These perfect conditions are par 
‘or the course this time of year. With 

ummer’s burning days a distant 
memory and hills as green as Ireland, 
winter is ideal for riding or walking 
in the Diablo Range. 

The Diablo Range is one of the 
dominant landforms in the Bay Area, 
but strangely one of the least appreci- 
ated. It’s best known for its namesake, 
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Mt. Diablo, which rises 3,849 feet 
above Walnut Creek. But the entire 
range runs more than 100 miles, 
from Suisun Bay down to San Benito 
County. And in a rapidly urbanizing 
region, it remains a refuge for people 
seeking open space and solitude. 


Still wild 

On this morning I’ve joined the Sunol 
Wilderness Pack Station on its guided 
Valley Loop Ride, narrated by an East 
Bay Regional Park interpretive stu- 
dent aide, Dino Labiste. While Labiste 
explains the cultural history of this 
place—it was first settled by Ohlone 
Native Americans, then by Spanish 
land grantees, and finally by home- 


A guided horsebaaq 
group,crosses a bridg 
over Alameda Cree, 
during an‘hour-lony 
BE Ol em URC aT 
Regional Wilderness 





steaders and ranchers—we ride dee 
into a shaded cleft in a grass- and oa' 
covered hillside. Alameda Creek | 
running fast and high on its banks; ii! 
easy to imagine it filled with the sala) 
on Labiste says once spawned here. 
“The Diablo Range is pretty wild(}) 
Labiste tells us, twisting around ihe 
the saddle. “During the ranchit/ 





years much of the wildlife was ail" 


placed—the last grizzly bear wi y A 
seen in the 1800s, and tule elk wer?!) 
hunted until the early 1900s.” nD 

But a lot has come back recentlt| 
“There’s an elk herd down near M 
Hamilton now,” says Labiste, “and yc! 
could easily see coyotes, deer, evelhj|,, 
bobcats. ... We don’t really know whi) 
all is out there. It’s a nice mystery.” | 








Saving a mountain range ir 
What is no mystery is how so muc 
wildlife and wilderness survived 1 | 
the Diablo Range, in the heart of th’ 
heavily developed East Bay. 
(Continued on page 3€ 
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I. 
i your allergies make you feel too “burnt out” to enjoy even a leisurely 


i irbecue, once-daily Allegra can help. 


: ng-Lasting Relief 
( ly Allegra contains the exclusive ingredient fexofenadine. 
it provides powerful seasonal allergy relief that lasts a full 24 hours. 


on-Drowsy 
alike many other antihistamines, Allegra won’t make you drowsy. 
‘ 


wr people twelve and older. Side effects are low and may include 
‘ adache, cold or back pain. 


Wk to your doctor today about allergies and free Allegra samples, 
id get back to your party. 


pr more information, visit allegra.com or call 1-800-allegra. 
4 


| 
| Real relief. For real living. 


pase see additional important information on next page. 
















































































Brief Summary of Prescribing Information as of November 2000 


ALLEGRA’ 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE 

Seasonal Allergic Rhinitis 

ALLEGRA is indicated for the relief of symptoms associated with 
seasonal allergic rhinitis in adults and children 6 years of age and 
older. Symptoms treated effectively were sneezing, rhinorrhea, itchy 
nose/palate/throat, itchy/watery/red eyes. 

Chronic Idiopathic Urticaria 

ALLEGRA is indicated for treatment of uncomplicated skin manifes- 
tations of chronic idiopathic urticaria in adults and children 6 years 
of age and older. It icantly reduces pruritus and the number of 
wheals. 

CONTRAINDICATIONS 

ALLEGRA is contraindicated in patients with known hypersensitivity 
to any of its ingredients 


PRECAUTIONS 

Drug Interaction with Erythromycin and Ketoconazole 
Fexofenadine hydrochloride has been shown to exhibit minimal (ca. 
5%) metabolism. However, co-administration of fexofenadine 
hydrochloride with ketoconazole and erythromycin led to increased 
plasma levels of fexofenadine hydrochloride. Fexofenadine 
hydrochloride had no effect on the pharmacokinetics of erythro- 
mycin and ketoconazole. In two separate studies, fexofenadine 
hydrochloride 120 mg twice daily (two times the recommended 
twice daily dose) was co-administered with erythromycin 500 mg 
every 8 hours or ketoconazole 400 mg once daily under steady- 
state conditions to normal, healthy volunteers (n=24, each study) 
No differences in adverse events or QT, interval were observed 
when patients were administered fexofenadine hydrochloride alone 
or in combination with erythromycin or ketoconazole. The findings 
of these studies are summarized in the following table: 


Effects on steady-state fexofenadine hydrochloride pharmacoki- 
Netics after 7 days of co-administration with fexofenadine 
hydrochloride 120 mg every 12 hours (two times the recom- 
mended twice daily dose) in normal volunteers (n=24) 





Concomitant CmaxSs AUC 5(0-12h) 
Drug (Peak plasma (Extent of systemic 
concentration) exposure) 
Erythromycin +82% +109% 
(500 mg every 8 hrs) 
Ketoconazole +135% +164% 


(400 mg once daily) 


The changes in plasma levels were within the range of plasma levels 
achieved in adequate and well-controlled clinical trials. 
The mechanism of these interactions has been evaluated in in vitro, 
in situ, and in vivo animal models. These studies indicate that 
ketoconazole or erythromycin co-administration enhances fexofe- 
nadine gastrointestinal absorption. /n vivo animal studies also 
suggest that in addition to increasing absorption, ketoconazole 
decreases fexofenadine hydrochloride gastrointestinal secretion, 
while erythromycin may also decrease biliary excretion. 
Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg 
capsule) within 15 minutes of an aluminum and magnesium 
containing antacid (Maalox®) decreased fexofenadine AUC by 41% 
and Cu, by 43%. ALLEGRA should not be taken closely in time with 
aluminum and magnesium containing antacids. 
Carcinogenesis, Mutagenesis, Impairment of Fertility 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochloride were assessed using terfenadine studies with 
adequate fexofenadine hydrochloride exposure (based on plasma 
area-under-the-concentration vs. time [AUC] values). No evidence 
of carcinogenicity was observed in an 18-month study in mice and 
in a 24-month study in rats at oral doses up to 150 mg/kg of terfe- 
nadine (which led to fexofenadine exposures that were respectively 
approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in 
adults and children) 
In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) 
and in vivo (Mouse Bone Marrow Micronucleus assay) tests, 
fexofenadine hydrochloride revealed no evidence of mutagenicity. 
In rat fertility studies, dose-related reductions in implants and 
increases in postimplantation losses were observed at an oral dose 
of 150 mg/kg of terfenadine (which led to fexofenadine hydrochlo- 
ride exposures that were approximately 3 times the exposure of the 
maximum recommended daily oral dose of fexofenadine 
hydrochlonde in adults). 
Pregnancy 
Teratogenic Effects: Category C. There was no evidence of terato- 
genicity in rats or rabbits at oral doses of terfenadine up to 300 
ma/kg (which led to fexofenadine exposures that were approxi- 
mately 4 and 31 times, respectively, the exposure from the 
maximum recommended daily oral dose of fexofenadine in adults) 
There are no adequate and well controlled studies in pregnant 
women. Fexofenadine should be used during pregnancy only if the 
potential benefit justifies the potential risk to the fetus. 
Nonteratogenic Effects. Dose-related decreases in pup weight gain 
and survival were observed in rats exposed to an oral dose of 150 
ma/kg of terfenadine (approximately 3 times the maximum recom- 
mended daily oral dose of fexofenadine hydrochloride in adults 
based on comparison of fexofenadine hydrochloride AUCs), 
Nursing Mothers 
There are no adequate and well-controlled studies in women during 
lactation. Because many drugs are excreted in human milk, caution 
should be exercised when fexofenadine hydrochloride is adminis- 
tered to a nursing woman. 
Pediatric Use 
The recommended dose in patients 6 to 11 years of age is based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in 
adults and pediatric patients and on the safety profile of fexofena- 
dine hydrochloride in both adult and pediatric patients at doses 
equal to or higher than the recommended doses. 
The safety of ALLEGRA tablets at a dose of 30 mg twice daily has 
en demonstrated in 438 pediatric patients 6 to 11 years of age in 
two placebo-controlled 2-week seasonal allergic rhinitis trials. The 
safety of ALLEGRA for the treatment of chronic idiopathic urticaria 
in patients 6 to 11 years of age is based on cross-study comparison 
of the pharmacokinetics of ALLEGRA in adult and pediatric patients 
and on the safety profile of fexofenadine in both adult and pediatric 
patients at doses equal to or higher than the recommended dose. 
The effectiveness of ALLEGRA for the treatment of seasonal allergic 
rhinitis in patients 6 to 11 years of age was demonstrated in one 
trial (n=411) in which ALLEGRA tablets 30 mg twice daily signifi- 
cantly reduced total symptom scores compared to placebo, along 
xtrapolation of demonstrated efficacy in patients ages 12 
years and above, and the pharmacokinetic comparisons in adults 
uldren. The effectiveness of ALLEGRA for the treatment of 
i pathic urt in patients 6 to 11 years of age is based 
on an extr ation o| ed efficacy of ALLEGRA in 
adults 5 CONC! 10 th 
path logy and ug 
Children to that of adult pat 
The safety and effectivenes: 
6 years of age have not ber 
Geriatric Use 
Clinical studies of ALLEGRA tablets and capsules did not include 
sufficient numbers of subjects aged 65 years and over lo determine 
whether this population responds differently from younger patients. 
Other reported clinical experience has not identified diffe Sin 
responses between the geriatric and younger patients. This drug is 
known to be substantially excreted by the kidney, and the risk of 
toxic reactions to this drug may be greater in patients with impa 
renal function. Because elderly patients are more likely to ha 
decreased renal function, care should be taken in dose selectior 
and may be useful to monitor renal function. (See CLINICAL 
PHARMACOLOGY), 


















plihood that the disease course, 
5 flect are substantially similar in 
f ALLEGRA in pediatric patients under 
stablished 








ADVERSE REACTIONS 
Seasonal Allergic Rhinitis 
Adults. In placebo-controlled seasonal allergic rhinitis clinical trials 
in patients 12 years of age and older, which included 2461 patients 
receiving fexofenadine hydrochloride capsules at doses of 20 mg to 
240 mq twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. All adverse events that 
were reported by greater than 1% of patients who received the 
recommended daily dose of fexofenadine hydrochloride (60 mg 
Capsules twice daily), and that were more common with fexofena- 
dine hydrochloride than placebo, are listed in Table 1 
In a placebo-controlled clinical study in the United States, which 
included 570 patients aged 12 years and older receiving fexofena- 
dine hydrochloride tablets at doses of 120 or 180 mg once daily, 
adverse events were similar in fexofenadine hydrochloride and 
placebo-treated patients. Table 1 also lists adverse experiences that 
were reported by greater than 2% of patients treated with fexofena- 
dine hydrochlonde tablets at doses of 180 mg once daily and that 
were more common with fexofenadine hydrochloride than placebo. 
The incidence of adverse events, including drowsiness, was not 
dose-related and was similar across subgroups defined by age, 
gender, and race. 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 
Twice daily dosing with fexofenadine capsules 
at rates of greater than 1% 


Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu) 2.5% 15% 
Nausea 1.6% 1.5% 
Dysmenorrhea 1.5% 0.3% 
Drowsiness 1.3% 0.9% 
Dyspepsia 13% 0.6% 
Fatigue 1.3% 0.9% 
Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 
Adverse experience Fexofenadine 180mg ‘Placebo 
once daily (n=293) 
(n=283) 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2%. 3.1% 
Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were 
similar in fexofenadine hydrochloride and placebo-treated patients. 
Pediatric. Table 2 lists adverse experiences in patients aged 6 to 11 
years of age which were reported by greater than 2% of patients 
treated with fexofenadine hydrochloride tablets at a dose of 30 mg 
twice daily in placebo-controlled seasonal allergic rhinitis studies in 
the United States and Canada that were more common with fexofe- 
nadine hydrochloride than placebo, 
Table 2 
Adverse experiences reported in placebo-controlled seasonal 
allergic rhinitis studies in pediatric patients ages 6 to 11 in the 
United States and Canada at rates of greater than 2% 


Adverse expenence Fexofenadine 30mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 72% 6.6% 
Accidental Injury 2.9% 1.3% 
Coughing 3.8% 1.3% 
Fever 24% 0.5% 
Pain 2.4% 0.4% 
Otitis Media 24% 0.0% 
Upper Respiratory Tract Infection 4.3% 1.7% 


Chronic Idiopathic Urticaria 

Adverse events reported by patients 12 years of age and older in 
placebo-controlled chronic idiopathic urticaria studies were similar 
to those reported in placebo-controlled seasonal allergic rhinitis 
Studies. In placebo-controlled chronic idiopathic urticaria clinical 
trials, which included 726 patients 12 years of age and older 
receiving fexofenadine hydrochloride tablets at doses of 20.to 240 
mg twice daily, adverse events were similar in fexofenadine 
hydrochloride and placebo-treated patients. Table 3 lists adverse 
experiences in patients aged 12 years and older which were 
reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies 
in the United States and Canada and that were more common with 
fexofenadine hydrochloride than placebo. The safety of fexofena- 
dine hydrochloride in the treatment of chronic idiopathic urticaria in 
pediatric patients 6 to 11 years of age is based on the safety profile 
of fexofenadine hydrochloride in adults and adolescent patients at 
doses equal to or higher than the recommended dose (see Pediatric 
Use) 

Table 3 
Adverse experiences reported in patients 12 years and older in 
placebo-controlled chronic idiopathic urticaria studies 
in the United States and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60mg Placebo 
twice daily (n=178) 
(n=186) 
Back Pain 2.2% 1.1% 
Sinusitis 2.2% 11% 
Dizziness 2.2% 0.6% 
Drowsiness 22% 0.0% 


Events that have been reported during controlled clinical trials 
involving seasonal allergic rhinitis and chronic idiopathic urticaria 
patients with incidences less than 1% and similar to placebo and 
have been rarely reported during postmarketing surveillance 
include: insomnia, nervousness, and sleep disorders or paronina 
In rare cases, rash, urticaria, pruritus and hypersensitivity reactions 
with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported. 


OVERDOSAGE 

Reports of fexofenadine hydrochloride overdose have been infre- 
quent and contain limited information. However, dizziness, drowsi- 
ness, and dry mouth have been reported. Single doses of fexofena- 
dine hydrochloride up to 800 mg (six normal volunteers at this dose 
level), and doses up to 690 mg twice daily for 1 month (three 
normal volunteers at this dose level) or 240 mg once daily for 1 year 
(234 normal volunteers at this dose level) were administered 
without the development of clinically significant adverse events as 
compared to placebo. 

In the event of overdose, consider standard measures to remove 
any unabsorbed drug. Symptomatic and supportive treatment is 
recommended. 

Hemodialysis did not effectively remove fexofenadine hydrochloride 
from blood (1.7% removed) following terfenadine administration. 
No deaths occurred at oral doses of fexofenadine hydrochloride up 
to 5000 mg/kg in mice (110 times the maximum recommended 
daily oral dose in adults and 200 times the maximum recom- 
mended daily oral dose in children based on mg/m’) and up to 5000 
ma/kg in rats (230 times the maximum recommended daily oral 
dose in adults and 400 times the maximum recommended daily 
oral dose in children based on mg/m’). Additionally, no clinical 
signs of toxicity or gross pathological findings were observed. In 
dogs, no evidence of toxicity was observed at oral doses up to 2000 
ma/kg (300 times the maximum recommended daily oral dose in 
adults and 530 times the maximum recommended daily oral dose 
in children based on mg/m’). 


Prescribing Information as of November 2000 


Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA : 

US Patents 4,254,129; 5,375,693; 5,578,610 Aventis 
www.allegra.com 
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At Black Diamond Mines Regional 
Preserve, the Rose Hill Cemetery 

is a sad reminder of the coal miners 
who lost their lives here. 


“This all had to be acquired bit by bit, parcel by Parcet fe j 
says Seth Adams, director of land programs for Save Mouth}, 
Diablo. As he speaks, Adams surveys a map of the northe( i. 
Diablo Range just east of Oakland. He loves this map, wv §\., 
its vast blocks of green indicating the 83,000 acres of una 


M10 
veloped land north of 1-580 in Contra Costa and Alameé re scr 
Counties—including parcels not yet open to the public. §j,) 

When Save Mount Diablo formed in 1971, just 6,7: i 
acres were preserved in one park—Mt. Diablo State Patij.,,, 


But as East Bay suburbia and spillover Silicon Valley tee}, 
began to gobble up land near the Diablo Range’s northern}; 
most end, various groups took action, among them tli 


Hon 
East Bay Regional Park District and the Trust for Publy a 
Land. “Unlike some greenbelts that grew by just transfé\j,. 
ring big chunks of federal lands, nearly everything here Winn 
in small ranches, old homesteads, or old railroad deeds}, ? 
notes Adams. “It grew helter-skelter.” me 


Helter-skelter, perhaps, but no less majestic. If some sul Bick 
urban open spaces are glorified city parks, the preserves» §j,j) 
the Diablo Range feel completely untamed. Consider may 
sive Mt. Diablo itself: A state park, it’s well known and heaj 
ily visited in summer. But in winter, it feels decidedly le: 





bste 
me | 
Din { 


Ond 
see a smattering of snow. Bt, 


Clustered around Mt. Diablo are more key wildernes nti 
parks that together form a corridor for wildlife and) 


civilized—take a trek to the summit and you might eve, 


Athy 
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liven for day-hikers, picnick- 


















ast remnants of long-vanished 
‘pwns of the Diablo Range. Or just 
Dmmune with the winter hawks 
t@aring on the updrafts in the wilds 
f parks like the Morgan Territory. 

® Back in Sunol, we watch the red- 
liled hawks overhead and remember 
biste’s parting comments about 
pme local guys who were backpack- 
ig in the Diablo Range and on their 
(cond day out saw two mountain 
ons. That’s the thing about these 
figpothills: just about anything wild— 
ad thrilling—could be out there. 







. 10 mi 
Egional Preserve and stroll ===" .E 
i) 


Doing the Diablo Range 


Although the Diablo Range runs more than 100 miles, its 
heart is in Contra Costa and Alameda Counties, about 25 
miles east of San Francisco. Call ahead to check trail con- 
ditions. For details and trail maps contact East Bay Re- 
gional Park District (www.ebparks.org, 510/562-7275, or 
510/635-0135) or Mt. Diablo State Park (entry $2 per vehi- 
cle; www.parks.ca.gov or 925/837-2525). Parking costs $4. 


Black Diamond 
Mines Regional 
Preserve 

This was the heart of the Mt. 
Diablo coalfields, where five 
coal-mining towns flourished 
from the 1860s to the early 
1900s. To get to the black 
diamonds, miners dug hun- 
dreds of miles of tunnels, 
which still snake under these 
hills (though they're closed to 
the public). Once remote, the 
5,000-acre park is now an is- 
land surrounded by suburbs. 
WINTER WANDERING: 
Some 34 miles of trails tra- 
verse the preserve’s grassy 
hills; maps are available in 
brochure boxes in the parking 
lots, or at the park office head- 
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quarters on Somersville Rd. 
(before you get to the main 
parking lot). Hike up along the 
Nortonville Trail to the old 
cemetery and read the head- 
stones’ tales of life and death 
in the coalfields, then head 
back via the Black Diamond 
and Manhattan Canyon Trails 
for a moderate 2-mile loop. 
WHERE: 5175 Somersville 
Rd., off State 4 south of 
Antioch. 

contact: (925) 757-2620 





Diablo Foothills 
Regional Park 

and Castle Rock 
Regional 

Recreation Area 

On the north flanks of Mt. 
Diablo, this 1,024-acre park 
was once home to Miwok 
Native Americans. The park 
is bounded by dramatic 
sandstone formations—the 
Castle Rocks and the un- 
dulating hogback that forms 
Shell Ridge. 

WINTER WANDERING: Be- 
gin at the Livorna staging 
area off Livorna Rd. in Alamo. 
Head up Foothills Trail to 
Stonegate Trail, then turn 
back on Hanging Valley Trail 
and Alamo Trail for about a 
8-mile loop. It’s somewhat 
steep, but you'll get a good 
look at the China Wall rocks. 
WHERE: Main entrance is 
at 1700 Castle Rock Rd., 
Walnut Creek. 

CONTACT: (925) 837-3145 


Mt. Diablo State Park 
The Miwok considered Mt. 
Diablo’s conical peak home 
to the eagle and coyote, and 
both can still be found in this 
roughly 20,000-acre park. 

On clear days, the drive to 
Mt. Diablo's 3,849-foot sum- 
mit is a must. 

WINTER WANDERING: Just 
below the summit, the easy, 
paved, °/4-mile Fire Interpre- 
tive Trail loop boasts one of 
the world’s widest vistas. Pick 
up a copy of the trail’s nature 
guide at the Summit Visitor 
Center (10-4 Wed-Sun). 

If the day is blustery, take 
refuge at the wind-sheltered 
Rock City picnic area. 
WHERE: |-680 to Danville; 
take the Diablo Rd. exit, 

then drive 3 miles east to 


Mt. Diablo Scenic Blvd. 
CONTACT: (925) 837-2525 


Morgan Territory 
Regional Preserve 

It's a winding, lonely road into 
4,100-acre Morgan Territory, 
just southeast of Mt. Diablo, 
but the scenic drive alone— 
through hills dotted with blue 
oaks—is worth the effort. 
Once on the trail, you feel like 
you're visiting some remote, 
airy kingdom: most of the park 
sits well above 2,000 feet. 
WINTER WANDERING: 

For a strenuous leg-stretcher, 
with ridgetop views of Mt. 
Diablo and the snowy Sierra 
Nevada, try the 7-mile loop 
on the Volvon, Blue Oak, and 
Valley View Trails. 

WHERE: From |-580 in Liver- 
more, take the N. Livermore 
Ave. exit and head north to 
Manning Rd. Turn left and 
drive about 2 mile to Morgan 
Territory Rd.; turn right and 
follow signs for several miles 
to the park. 

CONTACT: (925) 757-2620 


Sunol Regional 
Wilderness 

Winter is Sunol’s prime time— 
gone is the heat that can ruin 
a hike in these steep canyons. 
Stop in at the old green barn 
visitor center (10-4 week- 
ends) for information about 
the natural and ranching his- 
tory. Oak groves, open mead- 
ows, and lots of steep trails 
mark the wildlands of Sunol 
Regional Wilderness. 
WINTER WANDERING: Join 
the Sunol Wilderness Pack 
Station on the Valley Loop 
Ride ($15; reserve ahead), a 
half-hour guided ride into oak 
woodlands. 10-5 weekends; 
(925) 862-0175. 

WHERE: From the Fremont 
area, head north on |-680; 
take the Calaveras Rd. exit; 
turn right on Calaveras, then 
left onto Geary Rd. into the 
park. 

contact: (925) 862-2601 
or (925) 862-2244 
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You won’t have to read much more than this before using the ultra-compact Pentax Optio 330GS. The 
| overall design is user-friendly: a handy swing-out LCD screen for self-portraits, quality Pentax optics, and 
3.2 megapixels for amazing prints. Point, shoot, e-mail, and have time left over for your other hobbies. 
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\ fruitful 
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noma County’s olive festival 
Wa three-month salute 
# a living legacy 


! Lora J. Finnegan 












he olive tree is amazingly 
generous,” says Roberto Zecca. 
“It has always given us food, 
Md in ancient days its oil was 
ource of light and a weapon—as in 
viling oil.” 

Zecca knows his subject matter, 
nd as a Sonoma County olive 
C lower he is understandably passion- 
le about it. He is not alone. This 
jonth marks the start of the Sonoma 
Willey’s second annual Olive Festi- 
@i_a three-month celebration that 
ays tribute to a crop with deep 
ots in the valley’s rich soil. 


2nerable trees 
oduce liquid gold 
je met Zecca in the courtyard at Mis- 


ion San Francisco Solano (Sonoma 


/ 
| 
: 


ission) and stood watching as a 
own-robed padre sprinkled holy 


SHow olive oil is made 


, 


Dae ik po 


The first step: just-picked olives are sorted 
iby hand to weed out overripe fruit. 


| 
| 
| 
| 


bel oi unripe eo i eaten 
te) et Urano enn eloL ae 


flavor blend for a quality/onp 


water over baskets brimming with 
olives. The father was performing the 
blessing of the olives, a tradition that 
dates back almost two centuries in 
California. “Olive trees are a living 
legacy,” Zecca told us, “connecting us 
to our mission past.” 

Padres first planted a grove in 
Sonoma Valley in the 1800s. Today, 


and removed, then olives are pressed. 


California is the only state in the 
nation that produces olives commer- 
cially, and although Central Valley 
counties like Tulare and Fresno pro- 
duce larger crops, Sonoma County is 
a rising star. New groves are being 
planted while some ancient groves 
are being revived. The trees, says 
Zecca, can produce a crop every year 


highly valued oil. 
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We've taken the SUV to even greater heights, giving it a 2C 


boost and an impressive list of new available features, like the ease of a voice-activated navigation system, the pleasure | 








Feo 


oa 


EIS 


ap entertainment system and the « 


wheel-drive systems on the road (o! 





-onvenience of a rearview camera. Plus, it’s safe to say, it’s always had one of the best 


the snow). Trek on over to acura.com or call 1-800-TO-Acura. AACURA 









































Like ballerinas on pointe, 
olive trees balance gracefully 
on delicate trunks. At the 
Olive Press (below), sample 
or buy local oils. 


THE OLIVE PRESS 


and live to be hundreds of years old. 
Much of the valley’s crop is pressed 
for extra-virgin olive oil, the satiny 
liquid that fetches lofty prices in 
supermarkets. 

The age-old blessing of the olives 
the 
Sonoma Valley Olive Festival, and 


has been incorporated into 


there are plenty of new activities as 
well. From now through February, the 
festival gives visitors a chance to savor 
Mediterranean foods, enjoy olive- 
themed art, tour groves, learn how to 
cook with olive oil, and even take 
part in martini tastings where the li- 
bations feature exotic types of olives. 
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Probably the most enjoyable and 
interesting aspect of the festival is the 
opportunity to tour one of the val- 
ley’s olive groves. For our hour-long 
tour, we headed to one of the oldest 
groves in the county, B. R. Cohn Win- 
ery in Glen Ellen. A watery early win- 
ter sun poured over a vineyard where 
the grapes had long been picked. 
But in the adjacent olive groves, the 
harvest was still underway. Olives at 
B. R. Cohn are picked from mid-No- 
and the 
process hasn’t changed much in hun- 


vember into December, 


dreds of years—workers put tarps 
down and hand-strip each branch. 





rae 
eloun 
gS 


vist 

















The trees at B. R. Cohn are mos# P 


French picoline, with a few missi) 


olives. They are young for olives; 1) .. 


trees were planted in 1870. And 
132-year-olds, they look youthfu} 
graceful trunks as thin as a gil 
waist and slender green leaves wi 
pale, silvery undersides. The trej 
are loaded with black (ripe) ai 
green (unripe) olives. The ripe fruv 
contain most of the oil—when \§ 
split the skin of a dark oval picoling 
its meat was deep red and full of of 
juice—so the workers picked mai 

of them. But B. R. Cohn also harve: 

some of the green ones and mix) 
them in with ripe olives to obtaini 
more flavorful high-quality oil. 

Our tour ended at the B. R. Col) 
tasting room with a sampling of oliv 
and olive spreads. To get a real sen 
of the flavor of the fresh-pressed oil!) 
few of us swallowed a gulp of it sa: 
bread. The light green golden liqu’ 
had a smooth, silky texture. It taste: 
somehow, of both the tawny Califc: 
nia hillsides on which the olives gro 
and the Mediterranean fields that a 


their ancestral home: a flavor bor} 


fresh and ancient. 


poral 


mati 
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> Sonoma Valley Olive 
tival runs Dec 6-Feb 23 
presents more than 20 
nts, some highlighted be- 
. More information is avail- 
3 at www.olivefestival.com 
Ir (707) 935-4383. 
Jec 6-8. Blessing of the 
Dlives Weekend. Dec 6: 
Founders’ Dinner & the Feast 
pf the Olive; $150, call for 
reservations; on Sonoma 
Plaza. Dec 7: The Blessing of 
the Olives; 10 a.m., free; at 
Mission San Francisco 
Solano. Dec 7-8: Two-Crop 
Taste, pairing top Sonoma 
Iwines with various fresh oils; 
11-4, free; at several valley 
wineries. Dec 8: For the Olive 
f hef event, chefs pair off to 


There’s more than 

fol NV =i-Haect(e at 810) 1 8) an te) meee 
way to Sonoma’s 
famous wineries. 


\ 


IMAGERY ESTATE WINERY 


J MILES 


a bs . y . 
elebrating Sonoma’s olives 
ihe town of Sonoma is 43 miles north of San Francisco 
State 121. For lodging, dining, and other information, 
itact the Sonoma Valley Visitors Bureau (www. 
onomavalley.com or 707/996-1090). 


create amazing olive dishes; 
2:30-5, $20; Ramekins Culi- 
nary Cooking School in 
Sonoma. 


Jan 31-Feb 2. Taste of 

the Mediterranean Passport 
Weekend on the plaza 
focuses on olive-themed 
dishes; throughout the week- 
end you'll see olive-inspired 
art in several wineries. $20 
entrance fee; $85 for pack- 
ages that include food. 

Feb 7-9. The Taste of the 
Olive Weekend offers tastings 
and seminars at various 
locations. 

Feb 21-23. During || Mercato 
Weekend, you can taste 
newly released wines and oils 
and experiment with sensory 
evaluations of olive oils. 


Through Feb. At Martini 


2 


TRAVEL 


Madness, you can taste olive 
varieties swimming in 
liquids—either shaken or 
stirred. Call for locations. 


Olive touring 

and shopping 
Mission San Francisco 
Solano. Part of Sonoma 
State Historic Park and set 
alongside Sonoma’s central 
plaza, the mission boasts 
some of the oldest trees in 
the valley; a handsome clus- 
ter of 80-year-old trees popu- 
lates its courtyard. Learn 
more during living-history pro- 
grams and docent-led tours 
Fri-Sun year-round. $3 dona- 
tion. 114 E. Spain St., 
Sonoma; (707) 938-9560. 


Olive grove tours. Guided 
walks are offered Dec—Jan at 
B. R. Cohn Winery (call for 
schedule). Free. 75000 
Sonoma Hwy. (State 12), Glen 
Ellen; (707) 938-4064 ext. 26. 


The Olive Press. All things 
Olive are celebrated at this re- 
tail store, from oils to olive- 
themed gifts. Now through 
January you might see olives 
being pressed here, and you 
can sample various types of 
Olive oils, including sevillano, 
mission, and frantoio. Open 
House 10-5 Dec 7; Commu- 
nity Olive Press 9-3 Dec 8. 
14301 Arnold Dr., Glen Ellen; 
(707) 939-8900. 


Olive Trails. Check the visi- 
tors bureau website listed at 
top, or stop in and pick up a 
free map with driving tours to 
Olive groves, plus locations of 
wineries and shops featuring 
olive products and tastings. 
www.sonomavalley.com or 
(707) 996-1090. 


Olyve’s. The Sonoma Valley 
Olive Festival headquarters 
store is the place for tickets, 
festival maps and informa- 
tion, and olive products 
(hard-to-find oils, tapenades, 
martini glasses). 10-7 daily. 
14 Spain St., Sonoma; (707) 
935-4383. @ 
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50-hp VTEC*e e The MDX now has 


60 


20 more Sen, adi is even certified as 
an Ultra-Low-Emission Vehicle (ULEV-2). 





Finding your way is now easier than ever. 
(Available on all Touring Package models.) 


j A & 


heel e When wheelslip 


occurs, its erable setae Management’ 


(VTM-4") System helps to maintain traction. 





ra Need help backing up? 


There's an available rearview camera. The 
image is displayed on the navigation screen. 
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1-800-TO-Acura / acura.com 
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South of 
Market 
Surprises 


Discover distinctive stores 
around SFMOMA 
and Hawthorne Street 


he book is as small 
as a_ whispered 

secret, no bigger 
than your palm. Its text 
won't win a Pulitzer: “A 
is for Andrew who sold 
wormy apples,” it begins. 
And as alphabet books go, 
Once Upon 
an outrageous $85—but 
how do you put a price on 


a Time is 


nostalgia? 

This tiny tome, and all the others at 
Califia Books in San Francisco, is a 
memory of handset type—an antidote 
to the bombardment of look-alike 
gifts that make this season of ho-ho- 
ho tend toward ho-hum. It’s just one 
of many interesting, artful, and un- 
usual finds in a handful of small stores 
in San Francisco’s SoMa district. 

At the recently expanded San Fran- 
cisco Museum of Modern Art’s gift 
shop, $25 buys you an entire art 
collection. Granted, the prints are '/12- 
size reproductions, but they look 
dramatic in the living room of 
the Kaleidoscope House ($190), a 
modernist dollhouse. The museum 
store also carries sleek contemporary 
furniture—try a BABA Zebrano chair 
($460) that coddles you like a soft- 
boiled egg—and creative housewares, 
like six pairs of wooden chopsticks in 
cool silk cases ($22). 

At the nearby California Historical 
Society, you'll find small, thoughtful 
exhibits and an intriguing gift shop. 
history buff, 
consider a striking black-and-white 


For your favorite 
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Shoppers’ 
guide 
Califia Books. 12-5 Tue and Fri-Sat, 


or by appointment. 20 Hawthorne St.; 
(415) 284-0314. 


California Historical Society 
Museum Store. 71-5 Tue-Sat. 678 
Mission St.; (415) 357-1860. 


Crown Point Press. 10-6 Tue—Sat. 
20 Hawthorne; (415) 974-6273. 


San Francisco Museum of Modern 
Art Museum Store. 10-6:30 (until 9:30 
Thu), closed Wed. 1517 Third St.; (415) 
357-4035. 


San Francisco cityscape ($75) com- 
prising photos from the historical 
society’s collection. Or spring for a 
batiklike poppy-print tablecloth ($30) 
and matching cloth napkins ($5 each). 
Two blocks away on Hawthorne 
Street, an ivy-twined brick building 
holds an afternoon’s worth of brows- 
ing. On the second floor is Crown 
Point Press, where prints by the likes 
of Robert Colescott and Richard 
Diebenkorn cost a fraction of what 
these artists’ paintings command. 



































Enter elegant Hawthorne Lane; 
books at Califia come in all 
shapes and sizes; admire 
prints at Crown Point Press. 














































At Califia Books, in an alcove off! 
Crown Point’s lobby, artist-made: 
books such as A Brief History of the’ 
Ukulele (handwritten, with water-. 








colors and a cover fashioned from) 
ukulele scraps) may run as low as $45. 
On the upper end of the price range’ 
is Gaza Bowen’s Red Shoe Reader’ 
($1,800), a rumination on foot-- 
binding, with footwear lore—plus an) 
image of Marilyn Monroe modeling: 
stilettos—sandwiched between two) 
halves of a red high-heeled shoe. 

Take the weight off your own feet! 
by heading downstairs to Hawthorne 
Lane Restaurant (lunch Mon-Fri, 
dinner daily; 22 Hawthorne St.; 
415/777-9779), known for its Asian- 
influenced menu and sweeping 
cherrywood bar. Try the Chinese- | 
style roast duck or grilled yellowfin 
tuna, admire the art on the walls— 


















it’s from Crown Point Press—and 





enjoy slowing down enough to read 





the fine print. —Chiori Santiago 
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VWVhat is 
_ the best time to be 
Acapulco? 





24 hours a day. 365 days a year. 


More than 350 days of sun a year, and an average water temperature of 85° F 
make Acapulco the ideal holiday spot for the entire family. Filled with fun and entertainment almost 

! 24 hours a day, both on and off its magnificent beaches, it's the place to visit any time of the year. 

Ie Of course, Acapulco offers more than just a perfect climate, pristine beaches and excellent golf courses. 
‘| It's packed with ecotourism, cultural activities and a reputation as a culinary paradise. 


, ACAPULPO 




















MEXICO 


Information: toll-free 1-866-283-3866 www.visitmexico.com Closer thAn EVE 
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Bay Area 


Nutcracker 
sweets 


Enjoy a decadent treat 
and whimsical entertainment 
before or after a matinee 


hether you’ve got a virtu- 

ous Clara or a feisty Fritz, 

any child will enjoy one of 
these restaurants or special events 
that cater to the Nutcracker crowd. 
These places serve treats—from tow- 
ering sundaes to afternoon tea— 
within walking distance or a short 
drive from Bay Area performances of 
Tchaikovsky’s holiday classic. 


"SAN RAFAEL: Café Monique. A dol- 
lop of hazelnut chocolate sauce and a 
switl of whipped cream, and your 
child will think you’ve sailed to the 
Land of Sweets—or at least San 
Rafael’s miniature version of it. Three 
petite tables nestle inside this sliver 
this. fall 

Moran. 


of a créperie, opened 


by French-born Brigitte 
Sunflower-yellow walls and cheerful 
crockery cast a friendly glow, but the 
real standout is a spectacular two- 
story wooden wheel. Specially de- 
signed copper trays hang from its 
spokes as it spins from the first floor 
through a slot cut in the ceiling, and 
chefs upstairs load the trays with 
sweet and savory fillings. As the wheel 
turns, the trays make their way back 
down to where crépes are cooked 
and filled to order, all in view of the 
customers. The restaurant is a 5- 
minute drive from the Marin Center 
Memorial 


Veterans’ Auditorium, 
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Post-Nutcracker Sugar ms 
Parties feature face painters, 
magicians, and kid-friendly fun. 


where the Marin Ballet performs the 
Nutcracker (1 pm. and 5 pm. Dec 7-8; 
www.marinballet.org or 415/472- 
3500). Café Monique: 8 A.M.-10 PM. 
Tue-Sun. 905 Fourth St., San Rafael; 
(415) 451-8282. 


"SAN FRANCISCO: Sugar Plum Par- 
ties. These fanciful soirees follow se- 
lect matinees of the city’s lavish pro- 
duction. Held downstairs in the Café 
at the Opera House, the gatherings 
have the dizzying feel of a backstage 
party, with chances to mingle with the 
Sugar Plum Fairy, a dancing bear, and 
other characters from the Nutcracker. 
Tiny tables set with balloons and 
treats await children, and magicians, 
fortune-tellers, and face painters 
complete the mood. Parties follow 
matinees Dec 13-15, 20-23, 26-29; 
$20 (performance extra); reserva- 
tions required (spots sell out quickly). 
War Memorial Opera House: 301 Van 


a | 





Ness Ave.; www.sfballet.org or (415) 
865-2000. | 





*SAN JOSE: The Fairmont San Jose?) 
For the velvet-and-crinoline crowd! 
try the formal afternoon tea, served ini) 
this hotel’s ornate lobby. Think youn} 
little ones might fidget too much fon) 
finger sandwiches? Head for thee 
Fountain Restaurant, with spectaculany 
gingerbread houses on display andij_ 
hot-fudge sundaes on the menu. This#) 
elegant hotel is a 5-minute walk from 
the Ballet San Jose Silicon Valley’s an-\) 
nual Nutcracker at the San Jose Cen-) 
ter for the Performing Arts (Dec 11- 
23; www.balletsanjose.org or 408/ 
288-2800). Afternoon tea 3-5 daily) 
Dec 1-Jan 1; $24.50, $17.50 ages 11 
and under; reservations advised. 
Restaurant open 6:30 A.M.-—2 PM. | 
Mon-Fri, 7 A.m.—3 PM. Sat-Sun. Fair- 
mont San Jose: 170 S. Market St.; 
(408) 998-1900. —Harriot Manley 
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The 
Berry Me Alive 















Licuado. 


gotmilk.com 
has all kinds of 
licuado recipes. 
This tuscious 
Mexican drink 
has California 
strawberries, 
blueberries, 
raspberries, 

a banana, ice, 
2 tbsp of orange 


juice concentrate 


mp 


and 1 cup of milk. 


02 The California Fluid Milk Processor Advisory Board 
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Queen of the Angels 


A striking cathedral, hot restaurants, and a stylish hotel 
bring glamour and inspiration to downtown L.A. 


By Matthew Jaffe 


t's a new morning in downtown 
Los Angeles. After $300 million in 
renovations, city hall glistens. 
Still under construction, the shim- 
mering folds of the Frank Gehry— 
designed Walt Disney Concert Hall 
billow like the sails of a clipper ship. 
And thousands of pilgrims and 
tourists find themselves drawn to the 
Cathedral of Our Lady of the Angels 


as it opens its doors. 
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After decades of neglect, down- 
town L.A. is reclaiming its role as the 


city’s heart. 


Celebrating spirit and history 

Not since the Getty Center has a new 
Los Angeles building attracted the at- 
tention drawn by the Cathedral of 
Our Lady of the Angels. Designed by 
Spanish architect José Rafael Moneo, 
it looms over U.S. 101. Once inside 





HCO 


eyrec( 


hat 
meg 
the south ambulatory, light from an ye, 
unseen set of windows above creates)... 
dashes of illumination along the: 
Spanish Jana limestone floor. 
The cathedral is not the only sym- * 
bol of the area’s new spirit. Improba- ‘oi 
bly, the neighborhood has become }#, 
cool. At the Downtown L.A. Stan-) 
dard hotel, the rooms are stylish—}| _ 
but the big draw is the bar and pool" 
scene at the Rooftop. iii 
One good way to explore down Fpl 
town is to do what we did and take)|;, 
one of the guided walks offered OY. 
Red Line Tours. We followed guide) 
Philip Ferentinos to the modern face’ bu 
of downtown, Bunker Hill. Once an hy 


area of Victorians that many likened to \)jj 


it 


San Francisco, the homes were razed)\y, 
by redevelopment that began in they 
1950s. A loss, but Ferentinos guided! 
us to a of surprising a ! 


at 


500 






un 


$274 million Walt Disney Concert) 
Hall, which will become the home of ia 
the Los Angeles Philharmonic. Its 
stainless steel panels curve against they 
cloudless blue horizon. Across the 
street, a couple studies the structure. | 
The man’s arms move like a conduc: | 
tor’s as he traces the concert hall's }/% 
lines in the air, sketching, too, the hx 
outline of downtown L.A.’s future. ik 
(Continued on page 46F) i. 
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| The difference between 
a poinsettia and a fruitcake? 
You could eat a poinsettia. 


Before we go any further, let’s salve our lawyers’ 
onsciences and tell you we most definitely do not 
ecommend your sitting down and tucking into one. 

Although you could. 

Right now, some readers are saying to themselves 

at their old college roommate had a cousin whose 
eighbor’s sister had a boss who...you get the 
dea. Well, the time has come to end 
these slanderous stories regarding 
bne of the finest plants in 
rreation. Old wives’ tales 


notwithstanding, the simple 


fact is the poinsettia 
is completely non- 
loxic, albeit foul tasting. 

y, itll even remove 
pollutants from indoor 
bir. It’s safe for you. Safe 
lor pets. A point that was made 
\bundantly and irrefutably clear 
vy the good people of Ohio State 
University. Their researchers discovered 
Ihat a 50-pound child could eat more than 
500 leaves and experience nothing worse than a 
jummy ache. Begging the question, which scientist 
vent home and excitedly told Junior, “Boy, oh, boy, 
lo I have a job for you!”? 

This classic holiday decoration was brought to 
America in 1828 by our ambassador to Mexico, Joel 
Roberts Poinsett. Which means, you’d get good odds 
in Laughlin that President Monroe was the first guy 
0 get one as a little Thinking-Of-You-During-This- 
bpecial-Season deal. Yet, long before its arrival here, 
he ancient Aztec priests prized a beautiful red plant 
own as cuetlaxochitl for its ability to fight fever, dye 
extiles and produce latex. To say nothing of the way 
t just brightened up the old pyramid. Now be honest, 


hat other decoration gives you that kind of service? 
| 




















So special are these plants that, by Act of Congress, 
December 12 was set aside as National Poinsettia Day. 
Now, if you’ve been worried about what to give that 
certain someone for this red-letter day, we suggest a 
poinsettia. From your local Orchard. 

At OSH® you'll find more than your garden-variety 
poinsettia. You'll find exotic variants like 
Monet, Winter Rose, Jingle Bells and 
last year’s crowd pleaser, Plum 
Pudding. Poinsettias with a dash 
of individuality. And OSH 
has them in a range of 
sizes from 4" (perfect 
for studio dwellers) up to 
8" behemoths (for those 
of you with a castle starter 
kit). And by growing them 
as early as July, OSH can 
give you a plant that’s 
simply higher quality. 

The nursery experts can show you the 
proper balance of light, darkness and water that 
will keep your poinsettia coming back year after 
year—like an uninvited uncle or fruitcake itself. And 
should you miss a step and send yours to that compost 
heap in the sky? No worries. All OSH plants are backed 
by our exclusive lifetime plant guarantee. 

So, this holiday season, relax. Breathe easy. And 
deck your halls with cuetlaxochitl. 

For 70 years, OSH has been helping Californians 
take care of their homes and gardens. And doing 
it with this simple philosophy: legendary customer 
service means having the things people need 
and offering them the help they want. There are 
over 45,000 items inside every OSH, and the 


people who know how to use 


OSH. 


them all. Come see us in person 


or click on to www.osh.com. QQgERE a cre neng 
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Touring 
downtown 
Los Angeles 


Here’s our guide to the area’s 
newest attractions. For more 
information contact the Down- 
town Visitor Information Center 
(closed Sat-Sun; 685 S. 
Figueroa St.; www.visitlanow. 
com or 800/228-2452). The 
Downtown Center Business 
Improvement District provides 
a helpful guide and area map 
(www.downtownla.com or 
213/624-2146). 


Attractions 
Except for city hall, these venues 
are conveniently clustered along 
Grand Avenue. 


@ Cathedral of Our Lady of the 
Angels. Self-guided tour bro- 
chures ($2) are available at the 
cathedral store. Free guided tours 
are offered at 1 Mon-Fri. There 

is also a cafe with plaza seating. 
6:30 A.M.—7 PM. Mon-Fri, 9-5 
Sat, 7-5 Sun. 555 W. Temple St.; 
www. olacathedral.org or 

(213) 680-5200. 


© Music Center of Los Angeles 
County. One of the nation’s pre- 
mier arts centers, the complex 
encompasses the Ahmanson 
Theatre, the Dorothy Chandler 
Pavilion, the Mark Taper Forum, 
and the Walt Disney Concert Hall. 
Resident companies include the 
Los Angeles Philharmonic and 
Los Angeles Opera, while touring 
Broadway productions are staged 
at the Anmanson. 135 N. Grand; 
www.musiccenter.org or 

213) 972-7200. 


@ Walt Disney Concert Hall. 

Set to open in October 2008, the 
block-long complex between 
Grand and Hope St. is destined to 
become a major Southern Califor- 
nia landmark. Subscription and 
ticket information: www. laphil.org/ 
wach or (823) 850-2000. 


® Colburn School of Performing 
Arts. Recitals are held in the 
school’s 420-seat Herbert Zipper 
Concert Hall (call for schedule and 
tickets). 200 S. Grand; www. 
zipperhall.org or (213) 621-2200. 
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Colorful and open 24 hours, 
the Downtown LA. Standagd’s7 
Restaurant’is a modern tak@ 


on a Classic coffee shop. 


@ Museum of Contemporary Art 
at California Plaza. Arata 
lsozaki’s red sandstone-clad de- 
sign is considered a modern mas- 
terpiece. MOCA’s current show is 
a survey of works by Los Angeles 
multimedia artist Sam Durant (ex- 
hibit runs through Jan 19). 77-5 
Tue—Sun (until 8 Thu); $8. 250 

S. Grand; www.moca.org or (213) 
626-6222. 


@ Los Angeles City Hall. Al- 
though it was damaged in the 
1994 Northridge earthquake, city 
hall has never looked better, fol- 
lowing a major interior and exterior 
renovation. You can walk through 
during business hours (9-5 
Mon-Fri) or join a free 45-minute 
guided tour (call for tour sched- 
ule). Between Main and Spring 
Streets, entrance is at 200 

N. Spring St.; (213) 978-1995. 







Walking tours 
Los Angeles Conser- 
vancy Downtown 
Walking Tours. The 
city’s leading preserva- 
tion organization offers 
a diverse program of 
Saturday tours, includ- 
ing visits to city hall, 
theaters, and Pershing 
Square park. $8 non- 
members; reservations required. 
www. laconservancy.com or 

(213) 623-2489. 


Red Line Tours. Daily 90-minute 
guided tours explore the best of 
historic and modern downtown. 
$20; reservations required. www. 
redlinetours.com or (323) 402-1074. 


Dining 

Ciudad. Stylish and contempo- 
rary, Mary Sue Milliken and Susan 
Feniger’s nuevo Latino spot is 

one of the most important addi- 
tions to the scene in recent years. 
Lunch Mon-Fri, dinner nightly. 445 
S. Figueroa St.; (213) 486-5177. 


Palm Restaurant. Urban and 
clubby with trademark caricatures 
of politicos and journalists, it was 
one of the first higher-end restau- 
rants to open near the Staples 
Center arena. Lunch Mon-Fri, 


E 


BEERE 





dinner nightly. 1100 S. Flower St.; § 
(213) 763-4600. | 


Zucca Ristorante. Joachim 
Splichal serves Italian cuisine in 
an atmosphere reminiscent of 
classic Roman restaurants. Lunch 
Mon-Fri, dinner nightly. 807 

S. Figueroa; (213) 614-7800. 
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Lodging 

For more hotel suggestions, con- | 
tact the visitor information sources’ 
listed above left. 
The Downtown L.A. Standard. N0 
On weekends in particular, the 
hotel can be lively; if noise is an 
issue, ask about quieter rooms. 
207 rooms from $95. 550 S. 
Flower; www.standardhotel.com | 
or (213) 892-8080. 


Wyndham Checkers Hotel. | 
Sleekly restored 1920s hostelry. 
188 rooms from $189. 535 S. 

Grand; www.checkershotel.com 
or (213) 624-0000. it ¢0 
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December fun mp 
Downtown On Ice. Through Jan _ five! 
20, Pershing Square is the place _ i | 
to chill on an outdoor skating rink. } 

12-9 Mon-Thu, 10-10 Fri-Sun ule 
(10-10 Dec 20-Jan 12); $6 per Mal 
hour, $2 skate rentals. 532 S. i" 

Olive St.; (213) 847-4970. @ D 
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Ceiba tet 
z 


The only mattress 

by om recognized by 
NASA 

and certified by the 

Space Foundation 


P 






| FREE SAMPLE 
FREE VIDEO / FREE INFO 


> boft. ‘ Ti SO oe eve rythi | NO i n- between Everything you need to know about the 


high-tech bed that’s changing the way the 
Tempur-Pedic’s Weightless Sleep™ bed actually molds itself to your body. world sleeps! Free Demo Kit also includes a 


Our sleep technology is recognized by NASA, raved about by the media, FREE IN-HOME TRYOUT CERTIFICATE. 


: 5 : Se 
extolled by more than 25,000 medical professionals worldwide. YOURS FOR 


Yet this miracle has to be felt to be believed. THE ASKING! 





: Soeeseaaeld =While the thick, ornate pads that cover most mattresses are necessary to 1 888 461 5430 
| eep the hard steel springs inside, they create a hammock effect outside—and can actually cause pres- si x 2 

: ; en ; ; ! Call toll-free or fax 1-859-514-4423 
re points. Inside our bed, billions of microporoscopic memory cells function as molecular springs 





| 
f 
| 


hat contour precisely to your every curve and angle. 





Name 





fempur-Pedic’s Swedish scientists used NASA’s early anti-G-force research to invent a new kind of = 
F 7 reSS 





sWiscoelastic bedding—Tempur’ pressure-relieving material*that reacts to body mass and tempera- 

a . “69 oqqs ‘ City/State/Z1 
; | re. It self adjusts to your exact shape and weight. And it’s the reason why millions of Americans are i 
| 





. ling in love with the first really new bed in 75 years: our high-tech Weightless Sleep marvel. Phone (optional) 


pmall wonder, 3 out of 4 Tempur-Pedic owners go out of their way to recommend our Swedish 


Bleep System’ to close friends and relatives. And 82% tell us it’s the best bed they’ve ever had! TEMPUR 

lease return the coupon at right, without the least obligation, for a FREE DEMONSTRATION KIT. -PEDIC 

| PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


> Copyon 2002 by Tempur-Pedic, Inc. All Rights Reserved Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 
| 


Better yet, phone or send us a fax. 
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Alaska 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Servi 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
or write P.O. Box O Kanab Utah 84741 


the Yukon. Get off the beaten path. 
Sle days available for hiking, bird- 


1-888-764-2662 


www.whittse 1dventures.com 


Bed & Breakfast Inns 


ENCHANTED ACCOMMODATION 
IN THE entintha OF =o eee eslber ah 


New Mexico 


ee g BREAKFAST An 


@ Z Free Member Director 
18 - 


SUPERSTAR ENTERTAINMENT 


- THe NurcrackeR — JOE COCKER STYx Bonnie Rat 
DrECEMBER 7-8 


ii EMBER 7 DECEMBER 13 DECEMBER 27-28 ORO aan 


For HOTEL RESERVATIONS OR TICKETS, 
CALL 1-866-866-9226 or 


VISIT WWW.CAESARS:COM 


aT arene om iia 
GIT earn is 


ru Thurs. arrival. Limited to rooms iwailable at this rate. Not available to groups 
ions apply. Expires 12/19/02. Caesars reserves all rights. 


WHITT’S ALASKAN ADVENTURES 
14-day fully escorted tour of Alaska & 


ing, relaxing. AK owned & operated. 
8 










Alaska 









for the Curioush 
Adventurous 


Nature * Culture * History fj | 
Onboard Classes hi. 


\ 






14-Day Cruises * Call for a Free Cataljit? 
} 





WORLD .EXPLORER CRUIS@ 
\ www.wecruise.com ¢ 1-800-325-2752 }} 


Catalina Island 







- WWW. scico. co 
o— se tae TH te 
i kages with boat, tours r 
& Pavilion Lodge - 14 steps from 800-851-0),,. 
| the beach. ely CSUR oak) a l 
Ta Telee acy alae ae Vi 


Lake Tahoe/Reno Area 






INTERN yy 


SQUAW 


2 day-2 night 
ski-in/ski-out 
packages 


from 
Fo * pe 
BS196 Person 


*some restrictions apply 















1-888-736-9807 


www. squawvacations -COMm 





SOUTH LAKE TAHOE] 


Vacation Rentals | 


een Lakefront * Condos * Cab , 
=y7+7- yes Call for $50 off your reiy 


Some restrictions apply 
| 


To Preview Vacation Homes sé 
www.stayintahoe.com 


or call for Free Video 


MCKINNEY & ASSOC.., INC. 


800-748-6857 
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Lake Tahoe/Reno Area Lake Tahoe/Reno Area Lake Tahoe/Reno Area 


Over the bis: *hrough the snow.- ye all Know 
Grand. so 
ad OE ne ou, 









Its a son 
bo 






a Crystal Bay, 


t Incline Village and Crystal 
A Bay, you'll experience the 
best kind of holidays. It's cross- 
country skiing along Lake Tahoe's 
golden shore. And snowshoeing 
through stands of towering 
Christmas trees. It's a sleigh ride, 
complete with wool blankets, hot 
chocolate and good cheer for all. 
Best yet, it's an alpine vacation 
that is affordable, accessible and 
entirely different. You might even 








consider inviting Grandma. 
Click or call for special holiday packages, a complete 


3 ei VILLAGE 
itinerary of Lake Tahoe's winter activities and information bys AL Bi\eer 


on ved Tahoe ski resorts. GoTahoe.com or (800) GoTahoe! the Golden Shore of LAKE TAHOE 





A Grand Winter Night er 





yatt Regency high style at a low weekday rate, 


i. 
| | weekend a higher + : y+ casino thrills Lake TAHOE 
bs vinning dining « Pe eee izes also ee 
| 
800.233.1234 a $9 « | Spectacular views of Lake Tahoe from every room. 
ee BN 8 AF T Casino and European Health Spa. Also ask about 
; PER ROOM our 2003 Ski Packages — ski on 5 great mountains. 





1-800-CAL-NEVA (225-6382) calnevaresort.com 


laketahoehyatt.com 
* Sunday - Thursday. Rate based on availability. Ask for Sun12 
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Lake Tahoe/Reno Area Napa County san 
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"Vacation Rentals 


Homes, Condos, Chalets 





Mendocino Coast 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 e 10501 Ford St., Mendocino, CA 95460 


iI ‘amily Package* include For information and great pictures check our website 
i GH 0 Our Family Package* inclu es g Pi , a ELE 
| | i| 5 a deluxe family suite, 2 adult lift Sieele is ieecoa alisloga Yow aw a 
aH — ees and : ee ag o SEAFOAM LODGE Acca ae * four outloey mineral pe 
| llex thich cz 2 11Se. We c < De a ns ° 5° 5° 5s ‘ 
| Flexil an Credit w nic i can be use toward ski \ eee (hes a ren heen mud baths * mineral baths * massages si 
mH rentals, food, children’s lift tickets and more. | TV. VCR and Hot Tubs 1006 Washington Street, Calistoga, CA 94:) 9)“ 
5 Children & Pets Welcome 707-942-6269 


www.calistogaspa.com 














www.seafoamlodge.com 


707) 937- 1827 (800) 606-1827 
P. 0. Box 68, MENDOCINO, CA 95460 





AT SQUAW CREEK 








Northern California 











1.800.404.9917/www.squawcreek.com 
BENCHMARK @) HOSPITALIT 


*Per night. Blackout dates apply. Family Package valid for two adults and 
up to three children. Subject to availability. $12 resort fee included. 
Children’s lift tickets $29 for ages 13-15 and $5 for 12 and under. 


SCENIC RAIL ADVENTUR( 


in the Shadow of Mt. Shasti 




















pescover t 
bury hot 
wth 

Shasta Sunset sick 


ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 


| ers step in | 
Eggi aired te Tracks 














| (707)-937-5033 © (800)-262-7801 Dinner Train : 

} Email: mcr@mendocinovacations.com RV, BOT iS ape he : 

|| if HISTOTY | Piowes HEH: Séns:ViENes ESS oy n Air Excursions ‘on 

| | . 3 PO Nm meta RY Ce 
At | 7] World-class skiing, Bout 
shopping, dining, IRISH BEACH RENTAL HOMES eam 














breathtaking scenery, 


| peel historic adventures. 
| Hi els PIO mae COMMERCE 
i 


Tae 800.239.5605 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 


1-800-733-2141 
www.shastasunset.com 
info@shastasunset.com 














Northstar 
cc RI 2 Tahoe Donner * Truckee Area One Peninsula Redondo Beach 
4 I Pf» Mountain Chalets * Cabins 
TION RE! Luxury to Economy Units 
| Hot Tubs * Firewood 
Discount Lift Tickets * Linens 
| WINTER, SPRING, SUMMER & FALL RENTALS 
| SKI LEASES * FULL PROPERTY MANAGEMENT 
Call Us Today to Book Your Vacation Getaway! $50 VALUE 
(800) 339-5535. www.skiwestvacations.com Discounts on 17 Mile Drive Pass, 
=z ae c i Aquarium Tickets, Shopping, 
} Dining & Tours 
} Free Video & More!!! 


— oo ances } Standard Room & Packages starting at 


84.9.5 $89.% 


| 
| | ses } Sun - Thurs. © Based on Availability 








ata TH oo 


Enjoy the best of Southern California 








Deer Haven Inn ¢ Sea Breeze Inn 








i! } Subject to Change © Expires 12/24/02 3 

| 1-800-655-060! 8 eee cheats eee Ns Uncrowded, unhurried and accessible Chr 

||| www-.stayinlake! ahoe.com \WALK TO BEACHES 800 525 3373 Call for your free Visitors Guide ris | 
( ) Z 1-800-282-0333 






| 

| 

i Firepiaces & Spa Available 
} : www.visitredondo.com 
| 


I t eonsmenal els | PAGE GROVE, CA 
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| San Francisco/Bay Area 


Presidents, Scientists, World Leaders # 


] of course our Chamber of Horrors. Come 
erience what has delighted more than 10 
) million visitors over nearly 40 years. 


01 La Madrona Dr. 
"W)scotts Valley, CA 





y D Al ¥ 
§ % z . 
It’s All New! 
In the heart of San Francisco's Fisherman's Wharf 
Call: 800-439-4305 e-mail: sales@waxmuseum.com 


A PART a rere 


Santa Cruz County 


@® 
Hilton 


Berm eesreln i yarcele ce el oy 
Brew e wt 


831-440-1000 


iscover the Santa Cruz area’s affordable 


xury hotel...secluded yet just minutes to the 
pach. After a day exploring the beach and 
joardwalk, the redwood forest, Roaring Camp or 
ie great local wineries, renew your spirit at this 
remier hotel nestled in the woods. At just $147 
er night, we've made the rate as relaxing as the 
tay. For reservations visit www.hilton.com. Or 
all your travel agent, 1-800-HILTONS, or the 
otel at 831-440-1000. Ask for Plan Code P3. 


tele) el) lmal MICO 


— 

lid now thru 4/30/03. Limited availability; advance reserva- 
equired. Rate exclusive of tax or gratuities and is subject to 
€ without notice. ©2002 Hilton Hospitality, Inc 


eT Pea eT 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


Dude Ranches 


fb HIGHLAND RANCH 
Horseback riding through majestic reclwoods in 


California wine country. Private cabins with fireplaces. | 


ncious hospitality. Tennis, fishing, swimming, clay 
pon shooting. Pet friendly. Winter rates Nov-Mar. 
thighlandranch.com 707-895-3600 


ben 





Dude Ranches 


fervor peg fh er, 


Greenhorn Greek” 
Gusat Ranch 


., eee “ 
we \ 
$ An unforgettable, adventure- \ 
filled week In the Sierra Nevada ) i 
Mountains of California. 


« Rustic Cabins 





Jon 5—March 30, 2003° " 
*Rate is subject to availability and 
excludes holiday periods, 
Valid midweek only. 
Enjoy the perfect getaway for a mountain of winter fun! 
As From quiet sleigh rides to downhill skiing, 
Tenaya Lodge wey we savor 7 moment of their stay. 


i LODGE 


AT SSE MILE 





SV RYPEE A TENAYA 


British Columbia, Canada 


ee adventure Pe 
ofa real freight boat 


Po 
yal. lore eT OA 


UG Sa re ete \ 
www.marinelinktours.com 


To advertise call 1-877-748-0737 
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Yosemite/Mariposa County 


‘ 
Raa 


Colorado 


UP HERE, THE SNOW FALLS AS QUICKLY AS 


cee Ree SU 


Plan your trip. Get up here. And soon your whole 
crew will feel the relaxing effect of deep snow, 


CRT CNM Man Te TTB 
AIC CNS haan ee eR Lh ete 


Tag 01 SR SS Vac cree 
ame Va OD na ae 


CALL 800-977-2867. 
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island of Hawaii Island of Kauai 
| Kauai Car/studio Jory 
_ World: 5 best beach” | from $113 a night* v2 
Car/condo from $140* an 


Enjoy the best of sunny Poipu Beach on 
Kauai. Now in third decade of providing 
quality and value in our beautifully 
maintained 1-5 bedroom beach resort 
condos and villas. Air, golf and activity 
packages also available to guests. Call us or 
Kauai toll free for more information. 








£ 


Until youve experienced Mauna Kea Beach Hotel, 
you haven't experienced paradise. Choose our 
Splash Package and enjoy a $100 per day resort 
credit for golf, dining and activities. Also ask about 
our $165 special at Hawaii Prince Hotel Waikiki. 


(some restrictions apply, call for details) 


| Based on 5 night stay in value season, double occupancy. 
Discounts increase with length of stay. Prices are subject to change } 


Intrigued? Call your travel agent, 
visit PrinceResortsHawaii.com/Splash 
or call toll free 1-866-PRINCE-6. cos cave Ps 


we 


MAUNA KEA 2ZSEACH HOTEL 
ISLAND O} ‘1AWAII 





~ 800- 367 80 20 
| 808-742-7400 www.suite paradise com | 


ee a cane ae ee aw 


Island of Oahu 


ee ost te, aa aye 


ieee eA 





PARADISE ON THE BEACH | 
LUXURY VACATION HOME, 8 bedroom sleeps ut 





famous Kailua Beach. Surfing, swimming, sailing | 
Just minutes from shopping, Waikiki and Honolulu Airpori 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available | 


Call for color brochure | 

V. Wong (808) 595-3168 i 

15 Homelani Place, Honolulu, H! 96877 | 

Web Site: http://www.808.com/hp/kailua/topmosi.htm! 


island of Maui 


@ Mana Kai Maui Resort 
Ma Ul 1-bedroom 
BEACHFRONT CONDOS 


1-800-367-5242 


Condominium Rentals Hawaii 
When we need to escape 


from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 
hear the cadence of the ocean, 
and comtemplate the wonder of a 


starlight night. 


KonaVillage QD) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Children’s programs & special rates are not eee 
May & from Labor Day to the end of September. 


bp Ns VILLAGE, MAUI 


luxury 7, 2 « yeGroon 
view of nieghbor isle 


(800) 824-3065 www.kahanavillage.com 





Ve Resort Vacation Rentals 
ev 
Beautiful Condos from Budget to Luxury 


P.O.Box 1755 ¢ Kihei, Maui, HI 96753 
(800) 441-3187 ¢ (808) 879-5973 


web: www.mauiresort4u.com Sd 


email: ddcondo@mauigateway.com ass 
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Hotels 








, Seo) PRICES AT THE ie PLACES. GUARANTEED. 


Ve M BI Orlando San Francisco Las Vegas} 


585 39.95 49.95 29.95) 
B00-2-HOTELS i" 


tot:'- com lowest price guarantee does not apply to all dates 
r properties. See www.hotels.com for further details. 


Houseboats 


cm RUC CCC me uel a ad 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 


s¢ B ocnures 










Houseboats 


: 
Oe 


Trinity Lake, CA * Lake Don Pedro, CA 
MOL ee We We) eT A 
Lake Mohave, NV ° Lake of the Ozarks, MO 
Table Rock Lake, MO « Lake Amistad, TX 


Forever Resorts Luxury Houseboat Rentals 


Pe ad a Ae 1h) 
1-800-255-5561 


www.ForeverResorts.com 


Bg dis ta at ee 


moe elite eels ltl meee Cela 1 4 
Service, the Don Pedro Recreation Agency and operates under a 
| eee eure BUM el gece 
Rem tee MU Mt M Ol) celta i asta Temata 


nase 


BIDWELL MARINA 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (503) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 













New Mexico 


TAOS 


NebwW ME X I Cc O 
One destination. 
Infinite possibilities. 


Art colony m= Alpine resort 
Indian pueblo # Recreational mecca 


888.953.8267 I] TAOSGUIDE2.COM 





Houseboats 





Montana 


TURN UP 
THE WIND CHILE 
THIS WINTER. 


‘é 


Idaho, Montana and Wyoming 
feature some of the best sledding 
in the world. Learn all about it at 
www.sledtherockies.org 
and enter to win a snowmobile. 





Lane County, Oregon 











To advertise call 1-877-748-0737 
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Special Cruises 


Come Sail 


Explore the Caribbean 
aboard a tall ship. Small 
intimate groups of barefoot 
shipmates. 6-day Cruise 
from $700. Call for 
your free Great 
Adventure brochure. 


800-327-2601 


www.windjammer.com 


| 
Away 



















P.O. Box 190120, Dept. 33, 
Miami Beach, FL 33119 


Yacht-style exploration 
ye eee ‘Central America 


es 


Belize Explore out-of-the-ordinary tropics from the intimate 
Panama perspective of our personable US flag small ships. 
Virgin Islands Go where the big ships can not. BYOB and casual. 
Glass-bottom boat and snorkel gear. Only 100 guests. 
Bahamas _ As seen on PBS series Cruising America’s Waterways. 
St. Maarten Family-operated for 36 years. Call for cruise catalog. 


Antigua 800-556-7450 — wwwaaccl-smallships.com 


AMERICAN CANADIAN CARIBBEAN LINE PO Box 368, Warren, RI 02885 





Travel Services 


uit Certificates Available! 
THE PERFECT GIFT — the experience of a lifetime! Flyers team 
up with an instructor for six “G-pulling” dogfights. No license or 


experience required. Flight videos included. 1i4 
800-522-7590 COMBAT 
iG 


www.aircombatusa.com 





Washington Coast 


E@ Se Elie ae leglan VV) eal ad sR 
ON BELLINGHAM BAY 
A Romantic European Retreat 
Reservations & information (877) 411-1200 


Website: www.hotelbellwether.com 
© A Peter Paulsen Company Development 
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TRAVEL 
To receive all information on a state or category, 
circle the state or category number. 


101. Alaska 
102. Alaska Travel Industry Association 
103. Whitt’s Alaskan Adventures 


104. Arizona 

105. Grand Canyon Expeditions 
106. Phoenix, Arizona 

107. Rancho De Los Caballeros 


California 





worth send 


Circle the numbers on the post-paid card and mail, call 800-967-3 189 or fax 413-637-4343. 


108. 
109. 
110. 
111. 
112. 
113. 
114. 
115. 
116. 
117. 
118. 
119. 
120. 
121. 
122. 
123. 
124. 
125. 
126. 
127. 
128. 
129. 
130. 
131. 


132. 
133. 
134. 
135. 
136. 
SH. 


Barona Valley Resort & Casino 

Caesars Tahoe 

California Tourism 

Catalina Express 

Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Central Reservations of Mammoth 
Furnace Creek Inn & Ranch Resort 
Gilroy Visitors Bureau 

Hotel del Coronado 

Incline Village/Crystal Bay 

Mariposa County Visitors Bureau 
North Lake Tahoe Resort Association 
Oakland Convention & Visitors Bureau 
Point Liberty 

Redondo Beach Visitors Bureau 

Resort at Squaw Creek 

Santa Ynez Valley Visitors Association 
Shasta Sunset Dinner Train 

Squaw Valley Ski Corp 

Tenaya Lodge, Yosemite Area 

The Argent Hotel 

The Wax Museum at Fisherman’s Wharf 
Truckee Donner Chamber of Commerce 


Canada 
Abigail's Hotel 
Canadian Tourism Commission 
Hotel Grand Pacific 
Travel Alberta 
Victoria Clipper/British Columbia 









ing for 





138. Colorado 
139. East*West Resorts 
140. Winter Park Resort 





Dude Ranches 
141. Greenhorn Creek Guest Ranch 








142. Hawaii 

143. Kona Village Resort 
144. Maui Resort Rentals 
145. Prince Resorts Hawaii 
146. Suite Paradise 


Hotels / Resorts 
147. Hotel Reservation Network 





148. Houseboats 

149. Forever Resorts 

150. Houseboats.com 
151. Seven Crown Resorts 








Idaho 
152. Snowmobile Idaho 


International Travel 
153. Windjammer Barefoot Cruises—Caribbean 





Mexico 
154. Rosarito Beach Hotel 





155. Montana 
156. Montana Tourism 
157. Snowmobile Montana 





158. Nevada 
159. Bally’s Casino pO 
160. Laughlin Visitors Bureau DL 
161. Paris Las Vegas Casino 


New Mexico 
162. Taos, New Mexico 





163. Oregon 
164. Ashland Visitors Bureau 
165. CVA of Lane County 





166. 
167. 


Oregon State Parks 
Riverhouse Resort 


Visit www.sunset.com for more information. 
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NTOrmatior 
HIOTMation _—- 
wort x for 
By 168. Tours/Cruises/Railroads [QO)\\! 
169. American Canadian Caribbean 197. Anolon® Titanium 
Line, Inc. 198. ASKO Appliances 
170. American Orient Express 199. CertainTeed 
171. Cruise West — Up-Close, 200. Delta Faucet 
| Casual Small-Ship Cruises 201. DuPont Stainmaster 
172. Norwegian Cruise Line 202. Flo Beds 
173. Uniworld European & Russian 203. James Hardie Building 
River Tours Products 
174. World Explorer Cruises 204. KitchenAid 
205. Mohawk Carpet 
1175. Washington 206. Norwalk-The Furniture Idea 
176. Bellingham/Whatcom CVB 207. Pentax USA 
177. Flying Horseshoe Ranch 208. Phantom Screens 
178. Hotel Beilwether 209. Schlage 
(179. McMillan Land & Log Cabins 210. Sears - Kenmore 
180. Snohomish County Tourism 211. Weber Grills 
Board 212. Zwilling J.A. Henckels 
181. Tri-Cities Visitors Bureau 
eee ows Lodge SHOPPING/GARDEN & 
| , OUTDOOR LIVING 
eo Bhile wyoming 213. Coldwater Creek 
214. Controlled Energy Corporation 
215. Endless Pools 
AUTOMOTIVE 216. Sentry Table Pad Co. 
184. Buick 217. The Iron Shop 
185. GEM (Global Electric 
Motorcars) 
186. Hyundai 
(187. Toyota 
FOOD 
'188. Beringer Vineyards 
189. California Raisin Marketing 
Board 
190. Challenge Dairy Products 
191. Farmer John 
192. Fetzer Vineyards, Mendocino 
County 
193. Frangelico Liqueur 
194. Lindeman’s Wines 
195. The California Milk Processor 
Board 
196. Tularosa Pistachio Growers 


3 © 800-967-3189» = 








Enter to win a 
seven-night 
Cruise West trip 
for two to 
Costa Rica and 
Panama. 


For your chance to 
win, enter online at 
sunset.com 


CRUISE PROVIDED BY 


(ROA Nese 


Entries will be accepted October 
18th, 2002—December Ist, 2002. 


No purchase necessary; 
visit www.sunset.com for complete rules 
and disclosure of this sweepstakes. 
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hampion camellias 





oon 


lant them in the right spot and they’ll reward you with blooms for years 


Lauren Bonar Swezey 


n late fall and winter, when 

many other plants are dormant, 

camellias unfurl exquisite blos- 
bms of red, pink, or white to dress 
p the garden. These stately shrubs 
bme in a range of sizes and growth 
abits, from upright, 
ound covers to bushy 10-foot 
rubs. And camellias’ shiny foliage 
rovides a beautiful evergreen back- 
rop for other landscape plants. 
late- 


spreading 


ombine early-, mid-, and 


Pason varieties for a layered effect, 


la | 
a 


mod you'll get a long season of 
; coms—from fall to spring. 

™ Camellias are so simple to grow, 
| 's easy to take them for granted and 


| 


plant them in ways that underplay 
their beauty. Too often, we see them 
jammed against the side of a house, 
or blended into a shapeless mass. 

But when given room to show 
their shape, or when grown as 
accents in a border, these long-living 
treasures from Asia have few equals. 
Here are ways to use the various 
types in your landscape. 

Keep in mind that early and mid- 
season bloomers tend to flower over 
a longer season than the late 
bloomers, which give a bigger show 
all at once. 

Flowers are classified by the num- 
ber of their petals and the way the 


petals are arranged—single, semi- 
double, anemone form, peony form, 
formal double, and rose-form double. 


Sasanqua camellias 

First to bloom are the sasanquas— 
the earliest ones start in September. 
By November, almost all sasanquas 
are in full bloom. Sasanquas come 
in a diverse range of growth habits, 
from spreading and vinelike to up- 
right and bushy. Flowers range from 
2 to 22 inches across. 

Mounding ground covers. Grow 
these 2- to 4-foot-tall plants with a 
3-foot spread below windows, in bor- 
ders, and as low, unclipped hedges. 
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Rose-red ‘Shishi-Gashira’ (double) 
and soft pink ‘Showa-No-Sakae’ 


(semidouble to peony)—both sold as 





C. sasanqua although they’ve been 


reclassified as C. hiemalis—are two of 





the best varieties for these uses. 
Espaliers. Compact, upright sasan- 
quas grow well against walls and trel- 
lises (prune to direct growth). Try 
white ‘Setsugekka’ (semidouble) or 
orange red ‘Yuletide’ (single). 

Lacy hedges. Upright, shrubby 
sasanquas look attractive softening a 
wall. Prune to keep plants 3 to 4 feet 
thick. Best choices include three sin- 
gles—‘Cleopatra’ (rose pink), ‘Hana 


Jiman’ (white edged with pink), and 


‘Hugh Evans’ (pink)—and the semi- 
double ‘Kanjiro’ (rose red). 


Japonica camellias 

The early varieties start blooming in 
October or November, the mid- 
season ones in January or February, 
and the late-season ones in March (in 
colder climates, plants start bloom- 
ing in winter and continue into May). 
Flowers are 2 to 6 inches across. 
Specimen plants. Lush _ foliage 
makes C. japonica a striking back- 
ground plant for borders. Most grow 
6 to 12 feet tall. Of the dozens to 
choose from, the following are 
fanciers’ favorites. Early to mid- 
season: ‘Debutante’ (light pink 
peony), ‘Nuccio’s Gem’ (white formal 
double), ‘Silver Waves’ (wavy white 
semidouble). Midseason: ‘Kramer’s 
Supreme’ (red peony). Mid- to late 





















C. japonica ‘Lily Pons’ 
white.single to 
semidouble blooms. 




















































Caring for 
camellias 


Hardiness. Plants grow in 
Sunset Western Garden Book# 
climate zones 4-9, 12, 14-244 
(C. reticulata needs winter 
protection in zones 4—6; plant) 
it under house eaves). The 
green buds are fairly frost- 
resistant, but open flowers 
can be damaged by cold, 
especially if the sun hits them J 
early after a frosty night. 
Sun protection. Plant ! 
C. japonica, C. reticulata, and? 
their hybrids where they're 
shaded from hot afternoon 
sun. C. sasangua can take full : 
sun even in hot, dry climates 
when given regular water. 
Soil. Plant in well-drained, 
slightly acid soil. If your soil 
drains poorly, plant in raised 
beds. Either way, dig a hole 
twice as wide as the rootball 
and mix equal parts soil and 
peat moss. 

Water. Keep the soil moist 
but not wet. During the dry 
season, check it with a trowel; 
if dry in the top 4 to 6 inches, 
water slowly and deeply. 
Fertilizer. Use camellia food; 
begin feeding plants at the first 
sign of new growth (water well 
the day before feeding). 
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VIOXX is a registered trademark of Merck & Co., inc. 
© 2002 Merck & Co., Inc. All rights reserved. 20207924(1)-VIO-CON 
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DOROTHY HAMILL 






WiOxxX 
(rofecoxib) 


Ask your doctor 
or other healthcare professional about 
prescription VIOXX from Merck. 


















For more information about VIOXX, call 1-888-VIOXX-1] or visit vioxx.com. 
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GREAT IDEA 
For a festive centerpiece, snip 

a few camellia blossoms and set 
each afloat in a small bowl of 
water surrounded by conifer 
sprigs. This is ‘Yuletide’, a daz- 
zling sasanqua from Monrovia’s 
Sunset Best of the West Collec- 
tion. Rich red petals surround 
long yellow stamens; leaves are 
compact and glossy green. 

The plant blooms prolifically in 
December. To find a retail source 
near you, visit www.monrovia. 
com, or Call (888) 752-6848. 








C. japonica ‘Twilight’. 
BELow: Espaliered 
‘Taylor’s Perfection’.. 


season: ‘Pearl Maxwell’ (pink formal 
double). Late: ‘Elena Nobile’ (red 
rose-form double). 

Multitrunk trees. Old upright speci- 
mens of C. japonica are particularly 
suited to pruning, which you may 
want to do if the shrub is leggy or 
blocking a window. To create a mullti- 
trunk tree, identify three to five main 
trunks (stems) that have the best posi- 
tion and form, then prune off the rest 
of the lower trunks and branches. 


Reticulatas 

These types have the largest flowers 
of the camellia clan. When some buds 
are removed, the remaining flowers 
can reach 7 inches across. 



























Plants eventually grow into lanl) 






trees 8 or more feet tall. Set them 
the backs of borders and hide thed 
gawky forms with hydrangeail 


















rhododendrons, and other shad 
loving shrubs. Avoid heavy pruning 





Some of the best reticulatas ani 
their hybrids, all semidoubles, ai 
‘Butterfly Wings’ (rose pink), ‘Cul 
tain Call’ (deep coral rose), ‘Las¢ 
Beauty’ (soft pink), and ‘Tali Queer 
(reddish pink). 


Plants by mail | 
Most nurseries carry a good selectio 
of camellias. For a larger selection, 0 
der from Nuccio’s Nurseries (62( 
794-3383); no shipping Dec 1-Jan 1. 


SD 
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Elegance is only the beginning ar the 


Vent-A-Hood story. 


some of the most 
beautiful range hoods 
ever seen, it’s what's 
inside that is truly 


stunning. Our in- 


Because while we offer 
Vent-A-Hood's 

Magic Lung 
design uses 
centrifugal 
force to re- 
move 99% 
of the grease, smoke 
and odors from your i! “ 
kitchen, 100% of the time. 







ternal design has actually earned a U.S. 


patent. Which means, quite simply, no other 


range hood can offer you a quieter, safer, 


or more efficient system for removing odors 


and smoke. And it’s been that way ever since we 


invented the range hood generations ago. So go 


Talk about a safe choice. This 
is the only range hood 
: engineered to prevent 


fire from spreading 










=f 


Four kitchen’s 
‘ahaa system. 


ahead and choose 
from hundreds 
of styles but know 


this: inside each 


Vent-A-Hood 


is the most dependable performance you 


can buy. And that’s a 
beautiful thing. Call 
800-331-2492 or 
visit us on the web at 
www.ventahood.com 


for a dealer near you. 


No messy filters here. The 
Vent-A-Hood Cty 
snaps out and Se 
can be cleaned =} || 
in your 
dish- 
washer Ke ra 
or sink, A 
keeping your filtration 
system fresh and gunk-free. 







































co 











Nissan'model names are Nissan trademarks, ©2002 Nissan North America, Inc 
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sempervivum @ Sedum @Aichryson @Echeveria elegans 
@ Echeveria hybrid @Sedum rubrotinctum ‘Aurora’ 




























t one for a friend— 
ireat yourself 
| 


inn E. Ellingson « Styling by Jil Peters 


ven if you don’t have a patch 
of ground, you can quickly cre- 
ate an indoor dish garden to 
ten your home or give as a living 
| Small specimens of cactus and 
lents are ideal for these tabletop 
#dens, and many plants can coexist 
pily in the same container. 

art of the fun in designing a 
iature garden is choosing among 
tiad plants, pots, and textured 
ches. Cactus and succulents have 
Ow roots and don’t need deep 
Atainers. We used rectangular 

E ic pots 3 inches deep, 

| to 8 inches wide, and 9 to 
‘inches long. One dish 
ies about 20 minutes. 
ist starts at about $20. 










) 





lake it yourself 


\TERIALS 


DIRECTIONS 


1. Partially cover the hole in 
bottom of pot with a pottery 
otting mix for cactus shard to prevent soil from 
lloves spilling out. Fill the Cornet 
with potting mix to ’2 inch 
er cactus below the rim. 

| Be aeeulenits 2. Wearing gloves to protect 
Pmall trowel against spines, arrange pot- 
| ulch (decomposed ted plants on the soil until you 
ranite, gravel, or like the design. Place shorter 
Oarse sand) or trailing plants around the 
perimeter of the container. 


jontainer with 
rainage hole 


Two cactus—Pilosocereus 
(front) and Cleistocactus 
(rear)—are paired with 
Echeveria and other 
_ succulents in a desert- 

_ style garden. 





Shades of blue and purple 
© Echeveria @ Sedum morganianum ©@Echeveria 
© Echeveria @ Sedum spathulifolium ‘Cape Blanco’ 
@ Echeveria ©@Purple heart (Tradescantia pallida) 


Good choices 
for dish gardens 


Look for specimens of the cactus and 
succulents listed below in 2-inch pots 
at garden centers and nurseries. Deter- 
mine where the dish garden will be 
displayed, then choose plants suited 
to the light conditions in that location. 
Containers situated near windows 
should be placed several inches away 
from the glass to avoid foliage burn. 


CACTUS SUCCULENTS 
Bright light Bright light 
» Echinopsis = Aeonium 
=Hedgehog cactus «Agave 
With a small trowel or your (Echinocereus) aAcnryean 
fingers, Scoop out planting » Parodia 
holes as deep as rootballs, «Any with a lot «Aloe 
then slip plants out of their of wool or hair « Crassula 
nursery pots and set them in Low light = Echeveria 
the holes. Gently tamp the Tan eene » Sedum 
soil around the base of each (Gymnocalycium) « Sempervivum 
plant. aay ; 
3. Spread mulch evenly over ea ee Low iene 
the soil surface. Water thor- (Rhipsalis) « Haworthia 
oughly but infrequently, letting « Any with a lot of 
the soil dry out between skin showing 


waterings. # 
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Poinsettids 


with fresh 
looks 


Although red poinsettias are still big 
sellers (70 percent of the market), vari- 
eties in other colors and patterns are 
gaining in popularity. Soft colors such as 
pale coral and salmon give people more 
decorating options, says Laurie Scullin 
of premier poinsettia grower Paul Ecke 
Ranch in Encinitas, California. Here’s a 
sampling. —Lauren Bonar Swezey 


Li 
"Se 


THOMAS J. STORY 
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Colorful 
poinsettias 
in stores 
now 


‘Marblestar’. 
Clearly defined 
salmon and white 
markings on the 
bracts (modified 
leaves that look 
like flower petals) 
make this variety, 
pictured at left, one 
of the best of the 
“marble” types. 


‘Strawberries and 
Cream’. A reversed 
pink and white 
bicolor (dark pink 
on the outside and 
cream in the center) 
with unique oak 
leaf-shaped leaves. 
(Supply is limited 
this year.) 


‘Plum Pudding’. 
The first true purple 
poinsettia. Its unique 
color attracted at- 
tention last year, 
when it was first in- 
troduced in small 
numbers; this year 
‘Plum Pudding’ 

is widely available. 
Display it on its own 
in a decorative pot, 
or pair it with a pink 
or white poinsettia. 


‘Winter Rose Red’. 
Incurved red bracts 
give this variety 

the look of an old- 
fashioned rose. A 
similar variety now 
comes in pink. 
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Big trees in 
small packages 


Now you can send somebody 
the world’s biggest tree— 
Sequoiadendron giganteum— 
in the mail for only $25, includ- 
ing shipping. The giant sequoia 
is just one of the trees sold as 
1- to 2-foot-tall seedlings by 
an Oregon nursery. The nursery 
offers other conifers, including 
Colorado blue spruce, deodar 
cedar, Douglas fir, and coast 
redwood. The gift-boxed trees 
come in 3-inch pots with a card 
and planting instructions. 

Most of these conifers grow 
to be quite large. If space is an 
issue, choose another favorite 
whose ultimate size will be 
more manageable. 

Order from New Growth: 
www.newgrowth.com or (800) 
605-7457. —Jim McCausland 


Garden shoes 


Every gardener needs water- 
proof shoes. Two types are avail- 
able: clogs (open-heeled) and 
slip-ons. Shoes come in men’s 
and women’s sizes unless noted. 
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season indoors like fir, pine, or redwood. 
Such prunings are festive enough when 
displayed alone, but arranged around pot- 
ted narcissus plants, they’re elegant. 


Seasonal scents 


Few greens bring the fragrances of the 


This basket, lined with black plastic, 


CLOGS 

Best for quick trips outdoors, not for 
heavy yard work. Open heel is good 
for aeration, but dirt can enter here. 
All brands can be hosed off after re- 
moving insoles, which (except for 
Birkenstock’s) are washable. 





Pictured: Anywears @ are made 
from polyurethane, with ’2-inch- 
thick cushioned insole and wide 
toe box. About $42. Everywears 
© are more streamlined, accom- 
modate higher arches. Women’s 
sizes only. About $45. Anywear 
Shoe Company; www.anywears. 
com or (888) 425-0077 


Other choices: 

« Outdoor Clog, from Baffin. Flex- 
ible rubber with “e-inch-thick insole, 
slio-resistant outsole. About $20. 


www.bafftin.com or (888) 223-3467. 


« Premium Garden Clog, from 
Sloggers. Flexible polyvinylchlo- 
ride with 4-inch-thick cushioned 
insole. Women’s sizes only. About 
$25. www.sloggers.com or (877) 
750-4437. 

« Super Birki Clog, from Birken- 
stock. Polyurethane with a remov- 
able cork-and-latex insert. About 
$60. www.birkenstock.com or 
(800) 761-1404. 


in a basket 


contains three pots of narcissus (each 
inches in diameter). If you don’t havé 
conifers to fill in around them, buy pru 


Narcissus carries 
its fragrant blooms 
above deodar 
cedar clippings. 


ings at a nursery or use other long-lastin 
evergreens such as holly or juniper. 


—Kathleen N. Brenzé 


FULL-COVERAGE SLIP-ONS 
These provide full support and are 
more useful for heavy jobs. Insu- 
lated liners provide warmth. Made ~ 
of waterproof rubber with rein- 
forced heels and toes. 

Pictured: Edgewater Camp 
Shoe @ is foam-insulated for 
warmth and has air-mesh lining 
for breathability. About $50. Muck 
Boot Company; www.landscapeusa. 
com or (800) 248-1987. 

Another great choice: 

« All Weather Shoe, from Sloggers. 
Neoprene liner. $40. www.sloggers. 
com or (877) 750-4437. —L. B. S. 
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CHECKLIST - NORTHERN CALIFORNIA 


PLANTING 
[] CYCLAMEN. Zones 8, 9, 14-17: 
Cyclamen come with flowers in a 
wonderful array of colors, sizes, and 
shapes, including ones with ruffled 
petals. Most nurseries carry pots of 
blooming plants throughout winter. 
So flowers aren’t spotted by rain, 
plant cyclamen in a container and set 
the pot under an overhang or on a 
covered porch. Choose a spot that 
gets partial shade, or morning or 
late-afternoon sun. Set the top of the 
rootball slightly higher than the 
surrounding soil. Zones 1-2: Grow 
cyclamen in a cool, bright location 
indoors. 


_] LIVING CHRISTMAS TREES. Most 
nurseries carry the following selec- 
tion: dwarf Alberta spruce, Aleppo 
pine, Colorado blue spruce, giant 
sequoia, and Monterey pine. Before 


e Eureka 
( e Redding 


‘\ CALLFORNITA 
\ 


NEVADA 


( . 
\e Mendocino 


%, 
*\Santa Rosa «Sacramento 
y 





Hm, 














Sunset ‘ ‘San Francisco 
CLIMATE ZONES ) ** San Jose 
[|] Mountain (1-2) ‘ crane 
Valley (7-9) ¢° Monterey 
[J] inland (14) \ 
Coastal (15-17) \ 











bringing the tree indoors, water the 
pot thoroughly and hose down the 
foliage. Display the tree in a cool 
location with a waterproof saucer 
beneath the pot. To hide the nursery 
can, cover it with corrugated metal 
sheeting or drape it with festive 
material. Check soil regularly and 






















water enough to keep it ever Mii! 
moist but not soggy. Bot (55 














miniatures, and shrub roses. If ye) 
can’t find what you’re looking fil} 
in your area, try one of the follo 
ing mail-order rose nurseriéj 


kinds): www.regannursery.com (he si 

















r 
- 


10) 797-3222. Sequoia Nursery 
iniatures): www.sequoianursery. 


zor (559) 732-0309. 


JAINTENANCE 

{CUT BACK PERENNIALS. Zones 
-9, 14-17: If catmint and other 
5 ennials are looking scraggly, you 
cut them back now and fill in 
'€ empty space around them with 
ies and other annuals. 


WATCH FOR COLD WEATHER. 
ones 7-9, 14-17: You never know 
hen the first freeze of the season 
Mill hit. The past few years have been 
Wirly mild, but a cold snap can hit at 
lay time. If cold weather is pre- 
@icted, move tender container plants 
li@inder eaves and cover frost-tender 

ts that are in the ground (insert 

ur stakes around the plant and 

i@cape burlap or plastic over them; 

Sie stakes should be tall enough so 
| 


the cover doesn’t touch the leaves). 
If additional protection is necessary, 
put a lighted string of Christmas tree 
bulbs under the canopy. Remove the 
cover in the morning. 


_] WATER. Zones 7-9, 14—17: If late- 
fall and early-winter rains are light, 


BACK TO BASICS 


Keep cut trees fresh 
longer. Warm, dry houses are 
hard on cut Christmas trees. The 
longer they’re indoors, the 
quicker their needles turn 
brittle. Slow down the 
process by following these 
guidelines. 

1. Cut an inch off the bottom 
of the trunk, then store the tree 
outdoors in a bucket of water 
until you're ready to decorate it. 
2. Spray the foliage with an 
antitranspirant (available at 
nurseries). 





| 
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When you bring the bikes 


When you tucker out the dog 


When your car makes your day, you win. 
The 2003 Hyundai Santa Fe® LX 
2.7-liter, DOHC, V6 engine. 

Leather seating sun faces. 

Dual front and front side-impact airbags 
America’s Best Warranty. 
$22,399! 


[ hyundaiUSA.com ] 


All standard. 


check soil moisture periodically and 
water when the soil is almost dry to 
the touch. Also water plants growing 
under eaves where rain doesn’t 
reach, and make sure plants are ade- 
quately watered if a freeze is pre- 
dicted; drought-stressed plants are 
susceptible to damage. 






_ 3. Before bringing the 
~ tree indoors, cut an- 
other inch or more 
off the trunk and 
place it in a water-filled 
stand; refill as needed. 
—L.B.S. 














When you smell like coconuts and bug spray 


When you open the doors and let out the tunes 
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own, leathery 
of evergreen 
nagnolias are 
slemented by 
ch chestnuts. 
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HOLIDAY PROJECT 


Use purchased evergreens, 
colorful berries, and fall leaves 
to bring the season home 


Simple, elegant 


wreaths 


garlands 


By Jil Peters » Photographs by James Carrier = Styling by Philippine Scali 


ach Christmas, my mother makes an 
elegant wreath for the front door. She 
uses magnolia leaves from the tree in the 
backyard—the same kind of leaves my cousins 
and I strung together to make hula skirts 
when we were kids. I always look forward 
to seeing the wreath for what it signifies: the hol- 
idays, and that we’re home to celebrate with fam- 
ily and friends. 
Sunset’s wreaths and garlands also capture the 
spirit of this magical season. Stylish, welcoming, 
and understated, they can be assembled without 


magnolia leaves 


& Chestnuts 





too much fuss, with purchased evergreens as the 
starting point. You can use whatever greenery is 
available; we used noble fir for its thick, dense 
needles as well as lush cedar. The addition of the 
simplest pod, berry, or leaf can transform plain 
greens into enchanting decorations. 

You can probably gather many of these nat- 
ural embellishments right in your own neigh- 
borhood. The examples here are intended as 
guidelines—use your imagination and local re- 
sources to make your own memorable creations 
infused with a sense of place. 


YOU WILL NEED 

«One 24-inch conifer wreath 
* About 30 magnolia leaves 
* About 30 chestnuts 

* Glue gun 

Apply dabs of hot glue to 
ends of magnolia leaves (A), 
then tuck leaves in between 
fir branches. Use the same 
technique with clusters of 
chestnuts (B). 
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YOU WILL NEED 

"One 24-inch conifer wreath 

* One garland 

«Eucalyptus branches with 
about 300 pods 

= Floral wire 

Cut the eucalyptus 


branches with pods into 
3- to 4-inch stems. Attach 


each stem to a sprig of 

fir by wrapping the two 
together several times 
with floral wire. Repeat 
the process, evenly 
distributing the clumps 

of pods along the garland. 
Use the same technique 
to decorate the wreath. 





Maintaining 
wreaths 
and garlands 


As soon as you get the 
greenery home, spray it 
with an antitranspirant, 


available at most nurs- 
eries. This will hold in 
moisture and help prevent 
foliage from falling from 
the branches. 

You can expect fir and 
cedar wreaths and gar- 
lands that have been 
sprayed with antitranspi- 
rant to last for approxi- 
mately two weeks inside 
and at least a month out- 
side (assuming they are 
not in direct sunlight). 

For interior use, consider 
purchasing a spare 
wreath and keeping it out- 
side in a cool, shady spot 
until it is needed. 


YOU WILL NEED 
* One 12-inch conifer wreath 


* About 12 white miniature 
carnations 


« About 12 floral water tubes 
* Floral wire 


Trim carnation stems 
to fit into tubes. Fill tubes 
with water, insert flowers, 
and tuck them into the 
u greenery. Secure them to 
Ds a gee the wreath with floral wire. 





iffled miniature 
igar-\ilolalow-lale| <1 9)147 
needles create 
striking contrast. 
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YOU WILL NEED 
* One garland 


* Long strips of eucalyptus 
bark 


* Dried moss 
* Glue gun 


To make eucalyptus rib- 
bons, soak strips of bark in 
water for several hours so 
they become malleable (A). 
Straighten the garland so it 
will be easier to work with. 
Remove a bark strip from 
the water, blot it with 
a towel to remove excess 
water, and use hot glue 
to connect one end of 
the bark to the back of the 
garland. Wrap the bark 
loosely around the garland 
until you reach the end of 
the strip, then attach its 

d to the back of the 










until 
end. 

2 oil onto bark 
to preserve its color. Hot- 
glue clumps of moss for 
additional decoration (B). 
DESIGN: Jeffre) Jair, 

J Floral Art, Menlo 












YOU WILL NEED 
«One garland 
* One 30-inch wreath 


* Several bunches of 
nandina berries 
* Floral wire 


Use red berries, such as 

nandina, for a traditional 
nd green combination 
e a few inches of ste 


a 


on the berries and tuck 
them securely into the 
greenery. Distribute clumps 
of coior evenly for a 
dramatic appearance. To 
create the pendant at the 
center of the garland, group 
several berry stems 
together and attach them 
with floral wire. @ 
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Crisp winter weather 
adds spice to 
a gourmet picnic 


By Charity Ferreira and Jil Peters 
Photographs by James Carrier 
Food styling by Karen Shinto 




















here’s a lot to be said for picnicking in th 

off-season: the air feels cool and smells: 

wintry things like smoke and wet leaves, 
the sun gleams brightly but benevolently, and 79 
parks and beaches are empty of crowds. Winter i} > 
a beautiful time to be outside, particularly whem 
you’ve brought a thick blanket to sit on and a 
lunch that includes thermoses of hot soup. 

Cool-season picnic fare can be hearty and 

assertive, like our saffron-spiced carrot and whit 
bean soup, and Spanish ham and Manchego 
cheese sandwiches spread with tangy tomato 
jam. Add a delicious winter-fruit salad and dark 
chocolate-fromage blanc brownies for an 
indulgent interlude. 









What’s 
for lunch 


Spread out 

a picnic lunch: 
pearl couscous 
salad and Spanish 
ham and cheese 
sandwiches. 
Spiced apple cider 
will keep your 
hands warm after 
you’re done. 
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Persimmon and 
Apple Salad with Walnuts 


PREP AND COOK TIME: About 15 minutes 
NOTES: Fuyu persimmons are the small, flat- 
bottomed variety that can be eaten when 
firm. Assemble salad just before packing. 
MAKESs: 6 to 8 servings 


¥3 cup walnut pieces 
tablespoons orange juice 
tablespoon sherry vinegar 
tablespoon olive oil 


wo — — NY 


Fuji or other sweet apples (about 

8 Oz. each), rinsed, cored, and thinly 
sliced lengthwise 

3 firm-ripe Fuyu persimmons (about 
6 Oz. each; see notes), rinsed, 
stemmed, and thinly sliced lengthwise 


Salt and pepper 


1. Bake the walnuts in an 8- or 9-inch baking 
pan in a 350° regular or convection oven, 
shaking pan occasionally, until nuts are 
golden beneath skins, 7 to 10 minutes. 

2. Meanwhile, in a bowl, combine orange 
juice, vinegar, and olive oil. Add apples, per- 
simmons, and toasted walnuts and mix to 
coat. Add salt and Beppe to taste. 


Per % cup: 153 cal., 2% (2.7 cal.) from fat; 
0.9 g protein; 0.3 g fat (0 g sat.); 39 g carbo 
(1.6 g fiber); 167 mg sodium; 0 mg chol. 
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arrot and white bean soup 
_takes the chill off. Fudgy 
| fromage blanc brownie 
is just a cream cheese 
brownie all dressed up. 





Carrot and 
White Bean Soup 


PREP AND COOK TIME: About 1 hour 
NOTES: You Can prepare through step 4 up to 
1 day ahead; cool, cover, and chill. Continue 
with step 5 just before serving or packing. 
makes: 21/2 quarts; 6 to 8 servings 


1 head garlic (31 to 4 oz.) 
About 1 tablespoon olive oil 
1 onion (about 8 oz.), peeled and 
chopped 
Salt and pepper 
Yo cup dry white wine 
3 cans (141% oz. each) fat-skimmed 
chicken broth 
4 teaspoon saffron threads, crumbled, 
or Ye teaspoon powdered saffron 
22 pounds carrots, peeled and cut into 
Vo-inch chunks 
2 cans (15 oz. each) small white 
beans, rinsed and drained 


Y4 cup dry sherry 


1. Cut garlic head in half crosswise; rub cut 
surfaces lightly with olive oil and wrap garlic in 
foil. Bake in a 400° regular or convection oven 
until garlic is soft when pressed, about 40 min- 
utes. When cool enough to handle, pluck or 
squeeze garlic cloves from peel; discard peel. 


2. Meanwhile, in a 6- to 8-quart pan over) 
medium-high heat, cook onion in 1 table 
spoon oil, stirring occasionally, until very) 
limp, about 15 minutes (if onion starts td 
brown, reduce heat and add a few table 
spoons of water). Sprinkle with salt and pep) Hi 
per. Add wine and stir often until most of the 
liquid is evaporated, 2 to 3 minutes. 





3. Add broth, saffron, and carrots. Bring to 2) ey 
boil over medium-high heat, then cover, re=: 

duce heat, and simmer until carrots are ve sin 
tender when pierced, about 20 minutes. Addi hat 
roasted garlic. Ee 


i \ 
4. In a blender or food processor, whirl mix- ln 
ture, in batches, until smooth. 








Cole 


oot 
5. Return purée to pan over low heat; add\ 4. 


beans and sherry. Cover and simmer, Stirring sr 
occasionally, about 10 minutes. Add more salt: 
and pepper to taste. 


Per serving: 252 cal., 8% (21 cal.) from fat; 
15 g protein; 2.3 g fat (0.3 g sat.); 43 g carbo 
(4.7 g fiber); 101 mg sodium; 0 mg chol. 






| Meat 
| jen 









Ham and Manchego 


Sandwiches with Tomato Jam i 
PREP TIME: About 15 minutes 
Notes: Manchego is a firm Spanish sheep’s- |S 
milk cheese. Make and wrap sandwiches just Ins 
before packing. : 
MAKES: 8 sandwiches 








Fs 
. 
| 8 sandwich rolls (3 oz. each) 
About 1 cup tomato jam 
| (recipe follows) 
12 ounces thin-sliced Spanish cured 
ham or prosciutto 
4 ounces Manchego cheese (see 
notes), thinly sliced, or parmesan 
cheese, shaved 
4 cups arugula leaves or salad greens 
(about 4 oz.), rinsed and crisped 


se rolls in half horizontally and spread top 
es generously with tomato jam. On bottom 
lf of each roll, equally layer ham, cheese, 
d arugula leaves. Place top of roll on filling. 


serving: 479 cal., 30% (144 cal.) from fat; 23 g 
ein; 16 g fat (6 g sat.); 63 g carbo (2.4 g fiber); 
3 mg sodium; 49 mg chol. 









Packing tips 
Jut’s important to pack foods at a 
ywpacteria-safe temperature: keep hot 
soup and cider in thermoses, and sal- 
ads, sandwiches, and other drinks ina 
cooler with frozen gel packs. Use to-go 
bontainers to create individually boxed 
meals, which travel well. Prepare the 
sandwiches on round rolls so they fit 
“heatly into empty soup bowls. Parch- 
ment paper wrapped around the sand- 
wich can do double duty on your lap 
as a drip-catcher. 


Came: 


And don’t forget ... 
» Apicnic blanket = Paper towels 
lS. Forks, spoons. or other cleanup 





-and napkins materials 
} z = Plastic bags 
E | ‘Serving spoons for trash 
i tO" salads = Sweaters or 
» Salt and pepper sweatshirts 
shakers for chilly weather 


f 
| 
; 
log 





Tomato Jam 


PREP AND COOK TIME: About 19/4 hours 
NOTES: Chill leftover jam up to 2 weeks. 
MAKEs: About 2 cups 


1% pounds cherry tomatoes (about 4 
cups), rinsed and stemmed 
1% cups firmly packed brown sugar 
4 cup cider vinegar 
Ya lemon (3 oz. total), including peel, 
rinsed and very thinly sliced 
2 tablespoons minced fresh ginger 
1 teaspoon ground cumin 
°/, teaspoon ground cinnamon 
Ye teaspoon ground cloves 
Ym teaspoon salt 
Vg teaspoon pepper 


1. In a 3- to 4-quart pan, combine tomatoes, 
brown sugar, vinegar, lemon, ginger, cumin, 
cinnamon, cloves, salt, and pepper. Bring to a 
boil over medium heat, stirring often. 

2. Reduce heat and simmer, stirring occasion- 
ally, until mixture is reduced to 2 cups and has 
the consistency of thick jam, about 1 hour and 
15 minutes. Add more salt and pepper to taste. 


Per '/s cup: 158 cal., 2% (2.7 cal.) from fat; 
0.9 g protein; 0.3 g fat (0 g sat.); 39 g carbo 
(1.6 g fiber); 167 mg sodium; O mg chol. 


Couscous Salad 
with Radicchio and Pistachios 


PREP AND COOK TIME: About 30 minutes 
NOTES: Israeli couscous, sometimes called 
“pearl couscous” or “toasted pea pasta,” is a 
small, ball-shaped pasta available in some su- 
permarkets and natural-food stores and in 
Middle Eastern markets; you can also order it 
from the Pasta Shop (888/952-4005). If you 
can’t find it, use orzo pasta instead. Preserved 
lemons are available in some well-stocked su- 
permarkets and in stores that sell Middle 
Eastern ingredients. You can make this salad 
up to 4 hours ahead; cover and chill. 
MAKEs: 8 to 10 servings 
1 pound Israeli couscous or 
orzo pasta (see notes) 
V4 cup balsamic vinegar 
3 tablespoons extra-virgin olive oil 
1 head (about 8 oz.) radicchio, rinsed, 
cored, and thinly sliced 
> cup chopped shelled roasted 
pistachios 
2 cup chopped parsley 
Y4 cup minced preserved lemon 
Salt and pepper 


1. In a 5- to 6-quart pan over high heat, bring 
about 4 quarts water to a boil. Add couscous 
and cook just until tender to bite, about 6 
minutes (10 for orzo). Drain and rinse under 
cold running water until cool. 

2. Meanwhile, in a large bowl, mix vinegar and 


olive oil. Add couscous, radicchio, pistachios, 
parsley, and preserved lemon. Mix gently to 
coat, adding salt and pepper to taste. 


Per serving: 250 cal., 27% (68 cal.) from fat; 
7.5 g protein; 7.6 g fat (1.1 g sat.); 38 g carbo 
(2.6 g fiber); 244 mg sodium; 0 mg chol. 


Chocolate-Fromage 
Blanc Brownies 


PREP AND COOK Time: About 1 hour 
NOTES: Fromage blanc is a tangy, fresh 
cheese available in some well-stocked super- 
markets and in specialty cheese shops. If de- 
sired, substitute 4 ounces cream cheese, at 
room temperature, and 4 ounces sour cream; 
beat together until smooth before using in step 
2. Cool brownies completely before wrapping. 
MAKES: 9 brownies 


Yo cup (1% lb.) butter, cut into chunks 
6 ounces unsweetened chocolate, 
finely chopped 
1% teaspoons vanilla 
24 cups sugar 
5 large eggs 
1 cup all-purpose flour 
Ya teaspoon baking powder 
8 ounces fromage blanc (see notes) 


1. In a 2- to 3-quart pan over low heat, stir but- 
ter and chocolate until melted and blended. 
Remove from heat and stir in vanilla and 2 cups 
sugar. Transfer to a bowl. Add 4 eggs, one at a 
time, beating well after each addition. Stir in 
flour and baking powder just until blended. 

2. In another bowl, mix fromage blanc and 
remaining sugar and egg until well blended. 
3. Spread half the chocolate mixture level in 
a buttered and floured 9-inch square baking 
pan. Pour cheese mixture evenly over 
chocolate. Drop %4-cup portions of remain- 
ing chocolate mixture on top, partially, but 
not completely, covering cheese mixture. 


4. Bake brownies in a 325° regular or convec- 
tion oven until a wooden skewer inserted in the 
center comes out with moist crumbs attached, 
45 to 50 minutes. Let cool in pan on a rack for 
at least 20 minutes, then cut into 9 squares. 
Per brownie: 497 cal., 43% (216 cal.) from fat; 9.3 g 
protein; 24 g fat (14 g sat.); 68 g carbo (3.3 g fiber); 
220 mg sodium; 148 mg chol. 

HOT SPICED cCiDER. In a 3- to 4-quart pan, 
combine 2 quarts apple juice, 1 cinnamon 
stick, 6 whole cloves, 1 star anise, and ’% tea- 
spoon ground nutmeg; bring to a simmer over 
medium-high heat, stirring occasionally. Re- 
move from heat and let stand about 1 hour or 
cover and chill up to 1 day. Just before serving 
or packing, pour through a fine strainer into an- 
other pan and reheat over medium-low heat 
until steaming. Makes 8 cups. 


Per cup: 118 cal., 2% (2.7 cal.) from fat; 
0.1 g protein; 0.3 g fat (0 g sat.); 29 g carbo 
(0.2 g fiber); 7.8 mg sodium; 0 mg chol. @ 
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A snowy mountain retreat 
in Colorado and a festive feast 
you can make at home 
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guest ranch like Vista Verde, high in the Colorado Rockies 
near Steamboat Springs, seemed just right. 

“We've been expecting you,” said a young girl in 
Western-style duds as she waved us to a partially occupied 
table and handed us the 
evening’s menu: elk 
with port sauce, sea 
bass with tomato coulis, or vegetarian cassoulet. But be- 
fore we could focus on food, we were drawn into conver- 
sation with our new dinner companions. The couple next 
to us, Seth Talmon and Fawn McCullough, were to be 
married the next evening by candlelight in their cabin. 

“So how will you spend tomor- 
row morning?” I asked the bride- 
to-be. Her answer summed up the 
go-getter personality that proved 
to be typical of guests at Vista Verde: 


“T think I'll go horseback riding.” 


A winter wonderland 
It’s not surprising that Vista Verde 
visitors tend to take part in every 
activity; they’re the type of people 
that guest ranches have always at- 
tracted. The industry grew out of a 
late-19th-century impulse 
to cater to travelers— 
mostly Easterners—who 
craved the genuine experi- 
ence of working the land 
out West. 

Today you can still find 
true working ranches 
where it’s mandatory to 
participate in chores such 
(think City 
Slickers), but these days 


many of them are more 


as roping 


like regular resorts that 
combine outdoorsy activi- 
ties with great food and luxurious lodging. A newer trend 
is for ranches to remain open throughout the winter, of- 
fering snow-themed activities like cross-country skiing, 
snowshoeing, and sledding. 

Setting the standard in that realm is Vista Verde, whose 
500-acre wilderness setting makes it a stellar base for 
backcouniry skiing, not to mention an irresistible place to 
hole up over the holidays. A working ranch since it was 
homesteaded in the 1930s, Vista Verde retains its Western 
feel, with three lodge rooms and nine log cabins spaced 
amply apart from one another on a hillside framed by 
mountain views. 


Our cabin was so cozy we could hardly bring ourselves 
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One afternoon we snuggled up on the blanketed 





















to step outside. It was sheer bliss to wake up to the sig 

of snow drifting down like powdered sugar through} 
sieve. And it was even better to be able to prance just 0 | 
steps through the snow to our private hot tub, where1§ | 
















backseat of a horse-drawn sleigh 


could sit gazing up at sword-size icicles. 

We quickly developed a daily routine: over a lavi) 
breakfast of steaming omelets (no cowboy coffee af 
gravy-soaked biscuits here), a wrangler would help } 
plan our day. Among t 
options: cross-country § 
ing or snowshoeing arou 
the ranch’s 30-kilomet 
groomed trails, explorin 
the Routt National Fore 
and adjoining Mt. Zirki 
Wilderness on backcounti 
skis, or taking a mellow 
ride in the saddle of a sun 


































Woodstoves warm up | 
each of the individually 
decorated cabins. 


Winter ranch escapes 


From British Columbia to Arizona, you'll find a range of guest ranches with 
winter programs; a few of our favorites are listed below. While prices may 
seem steep for some, most meals and activities are included. Most require a 
minimum stay; ask about packages and seasonal discounts. 

For detailed listings, read Ranch Vacations, by Gene Kilgore (Avalon 
Travel, Emeryville, CA, 2001; $23), available at www.ranchweb.com or in 


bookstores. 


Werte etaets 
Rancho de la Osa. 


NEAR SOLVANG, 
CALIFORNIA 


Alisal Guest 
Ranch and Resort 
WHAT: Families enjoy the 
ranch’s low-key approach. 
The 73 units include stu- 
dios and suites in ranch- 
style cottages, most with 
wood-burning fireplaces. 
The holiday menu includes 
free-range turkey with 
sweet sausage stuffing. 
ACTIVITIES: Hiking, 
horseback riding, fly- 
fishing, two golf courses, 
tennis, pool. 
cost: From $395 per 
day (double occupancy); 
breakfast and dinner 
included. 
CONTACT: 
www.alisal.com or 
(800) 425-4725. 
—Matthew Jaffe 


NEAR MENDOCINO, 
CALIFORNIA 


Highland Guest 
Ranch 

wuart: Relaxation is key: 
ride or hike into the red- 
woods, or stake out a 
chair in the ranch house. 
Each of the eight cabins 
is comfortably rustic with 
a deck, rocking chairs, 
and fireplace. A typical 
December dinner: Dunge- 
ness crab, roasted veg- 
etables, and apple tarts. 





ACTIVITIES: Hiking, 
horseback riding, fishing, 
tennis, shooting. 
cost: $285 per person 
per day, $190 ages 11 
and under; meals and 
activities included. 
FYI: Rainy in winter. 
CONTACT: Www. 
highlandranch.com or 
(707) 895-3600. 

—Lora J. Finnegan 
NEAR SASABE, ARIZONA 
Rancho de la Osa 
WHAT: Step outside fire- 
warmed rooms in this 
tastefully restored adobe 
hacienda, and you'll see 
steam rising from long- 
horn cattle in the corral. 
While most guests focus 
on horseback riding, many 
make time to hike, moun- 
tain bike, and view wild- 
life. All this is fueled by 
tasty meals ranging from 
tortilla soup at lunch to 
beef Wellington for dinner. 
ACTIVITIES: Riding, 
hiking, pool, and hot tub. 
cost: From $320 per 
day (double occupancy); 
meals and horseback 
riding included. 
FY1!: Snow possible; ask 
about special programs. 
CONTACT: Www. 
ranchodelaosa.com 
or (800) 872-6240. 

— Jeff Phillips 





NEAR 100 MILE HOUSE, 
BRITISH COLUMBIA 


The Hills Health & 
Guest Ranch 
WHAT: The agenda here 
is simple: first a massage 
and a facial, then a 
delicious low-fat meal. 
Finally a sleigh ride, 
or the blissful solitude of 
a three-bedroom chalet 
or a room in a log lodge. 
The scent of the Christ- 
mas tree in the main hall 
is holiday aromatherapy. 
ACTIVITIES: Cross- 
country and downhill 
skiing, snowmobiling, 
dogsledding, ice-skating, 
exercise Classes. 
cost: Lodge rooms 
from $31 U.S. per day 
(double occupancy), 
including breakfast; 
chalets from $69 U.S. 
CONTACT: 
www.spabc.com or 
(250) 791-5225. 
—Steven R. Lorton 
NEAR STEAMBOAT 
SPRINGS, COLORADO 
Vista Verde Ranch 
cost: Dec 20—Jan 4: 
from $1,575 per person 
for five-night package, 
including meals. Jan 5- 
Mar 23: from $855 for 
three-night package. 
CONTACT: Www. 
vistaverde.com or 
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footed pinto or mustang, or on the 
blanketed backseat of a horse- 
drawn sleigh. 

Most mornings we opted for 
backcountry skiing along trails 
scented by pine and fir. Kicking and 
gliding through 3 feet of fresh snow 
at an elevation of 7,800 feet was no 
cakewalk; thankfully, the snow here 
is feather-light and dry—locals call 
it champagne powder—which 
makes it easier to navigate. 

Because there were so many 
guides (the staff-to-guest ratio is 
about 2 to 1), it was easy for us to go 
our separate ways when we felt like 





it. One bright morning Jeremy—a 
fanatic angler—opted to spend the 
day fly-fishing for rainbow trout on 
the Yampa River with Trey Dail, 
a wrangler whose 
duties include fly- 
fishing excursions. 

I took the oppor- 
tunity to head out 
on skis to track 
wildlife with Pete 
Huber, a longtime 
Colorado resident 
with a great com- 
mand of local ecol- 
ogy. He taught me 
how to distinguish the tracks of a weasel from those of a 
fox (a weasel’s bring to mind Morse code: short, long, 
short long) and pointed out elk tooth marks in the trunk 
of an aspen. We skied to his favorite vista, a view of Hahn’s 
Peak, which looked tantalizingly close in the clear air. 

Then there was the pleasure of returning to braised 
vegetable cassoulet, two kinds of piping-hot soups, home- 
made bread, and cookies warm from the oven. 


Chucking the chuck wagon 
The food at Vista Verde is reason enough to visit. Chef 
Jonathon Gillespie, a graduate of the Culinary Institute of 
America and the ranch’s executive chef for the past five 
years, has an endless supply of imaginative menus up his 
sleeve—and he’s happy to share his ideas. He offers wine- 
tasting sessions and cooking seminars where you learn to 
make some of the ranch’s most popular dishes, such as 
beef tenderloin marinated in bourbon, molasses, and 
balsamic vinegar (see “Colorado Holiday Feast,” page 86). 
One die-hard guest, Maria Johnson, who has visited 
no fewer than seven times, came this year specifically for 
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lespie’s progressive New Year’s Eve Feast. “Last year 
p first course was oysters Rockefeller, served in the 
pmestead Cabin, then we had salmon tartare in mini 
-cream-cone-shaped flutes around a bonfire. We ended 
with a huge sit-down meal in the lodge, and then a 
ssert buffet in Sweetheart’s Parlor,” she recalled. “We 
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, During the Christmas-night 
rs a raiding of the fridge, guests and 
staff file into the candlelit 

a kitchen for seconds from the 

elaborate lunchtime buffet. 


silvery light so brightly that the hoarfrost covering the bram- 
bly bushes around me glittered like bits of broken mirrors. 
By the time I arrived at the Homestead, a fire was burn- 
ing in the woodstove and brandy glasses were being 
handed out. I squeezed in between two people and let 
my fingers and toes thaw out. As the conversation flowed 


the Homestead, a fire was burning in the woodstove 
ed from place to place wearing and brandy glasses were being handed out. 


ner’s lights. It was unreal.” 

It’s not just the holiday meals that are memorable. 

ulfway through dinner on our last night, a young wran- 

pr with a winning smile stood up to announce that, a 
minutes after dessert, there would be a full-moon 


Dss-country outing to the Homestead Cabin. About 12 


i} 


| the cold, perfectly clear winter night. The moon hung 


in the sky, behind a thick stand of pines, but cast its 


and the fire started dying down, I felt a pang of nostalgia 
for the summer camp vacations of my childhood. This 
easy camaraderie felt so familiar, and yet so rare. 

That warm glow lingered with me all the way back to 
the airport in Denver. Driving past one lonely ranch, 
smoke curling from its chimney, I thought about what real 
ranch life must be like—very different, no doubt, from 
what I had just experienced. After all, we didn’t herd cat- 
tle or do chores. But it didn’t really matter. Even in win- 
ter—maybe especially in winter—the spirit of the Western 


ranch is still very much alive. 
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Colorado 
holiday feast 


Even if you can’t make it to Steamboat 
Springs this year, Vista Verde Ranch’s 
executive chef, Jonathon Gillespie, is 
happy to share his recipes for the 
perfect Christmas meal. 


Mixed Greens with Fuji Apples 
and Walnut Vinaigrette 

PREP AND COOK TIME: About 30 minutes 
NoTeEs: Chef Gillespie overlaps the apple 
slices like wings on top of each serving. 
We’ve mixed in the apple slices for an easier 
presentation. If desired, toast the nuts (step 1) 
up to 1 day ahead; store airtight. 

MAKEs: 8 to 10 servings 


7/4 Cup Chopped walnuts 

3 Cup walnut or vegetable oil 

1 Cup Cider vinegar 
3 tablespoons minced shallots 

| clove garlic, peeled and minced 
1 teaspoon Dijon mustard 


1 teaspoon raw or firmly packed 
brown sugar 


2 tablespoons thinly sliced fresh chives 
Salt and pepper 


2 Fuji or other sweet apples (8 oz. each) 
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Sweet heat: bourbon- and 
molasses-marinated beef 
and chipotle sweet potatoes. 
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“4 cup thinly slivered red onion, rinsed 


6 quarts mixed baby greens (1 |b.), 
rinsed and crisped 


8 ounces Maytag or other blue 
cheese, crumbled 


1.In an 8- to 10-inch frying pan over 
medium heat, stir walnuts often until lightly 
browned, 6 to 7 minutes. Remove from heat 
and let cool. 


2. In a large bowl, whisk together oil, vinegar, 
shallots, garlic, mustard, sugar, and 2 table- 
spoons of the toasted walnuts. Stir in chives 
and salt and pepper to taste. 


3. Rinse apples; quarter, core, and thinly slice 
lengthwise. Add apples, red onion, and 
mixed baby greens to dressing and mix to 
coat. Add half the cheese and mix gently. 






















Mound salad equally on 8 to 10 plates. S 
kle with remaining cheese and toa 
walnuts. Add more salt and pepper to ta; 
Per serving: 245 cal., 70% (171 cal.) from fat; 


7 g protein; 19 g fat (5.4 g sat.); 13 g carbo 
(2.1 g fiber); 337 mg sodium; 17 mg chol. 


Molasses-Bourbon 
Beef Tenderloin 


PREP AND CooK Time: About 1 h 
plus at least 4 hours to marinate 
MAKEs: 8 to 10 servings 


1% cups light or dark molasses 
6 tablespoons balsamic vinegar 
V4 Cup bourbon or dry red wine 
About 1% tablespoons fresh-gro 
pepper 
1 tablespoon minced garlic 
1% tablespoons minced shallot 
1% teaspoons minced fresh ginger 
Ye teaspoon dried thyme 
Ye teaspoon hot chili flakes 


1 center-cut beef tenderloin (31% ti 
4 Ib.) 


Parsley sprigs 
Salt 


1. In a large baking dish or roasting pan, | 
molasses, vinegar, bourbon, pepper, gah 
shallot, ginger, thyme, and chili flakes. T 
any excess fat from tenderloin and discé: 
Rinse meat and pat dry. Set in marinade < 
turn to coat. Cover dish and chill, turning 
occasionally, at least 4 hours or up to 1 day 


2. Lift beef from marinade; discard marina! 
(or bring to a boil, cool, cover, and freeze? 
another use). If tenderloin is uneven, tie 
cotton string where needed to make eves 
thick. Set on a rack in a foil-lined 12- by © 
inch roasting or baking pan. 
3. Bake in 400° regular or convection ov 
until a thermometer inserted in center’? 
thickest part registers 130° to 135° for ras 
40 to 50 minutes. Let rest in a warm place¢ 
least 5, or up to 15, minutes. 

4. Remove strings. Transfer meat to a plat! 
and garnish with parsley sprigs. To servi 
slice % to 1 inch thick. Add salt and me! 
pepper to taste. 

Per serving: 264 cal., 34% (90 cal.) from fat; 


24 g protein; 10 g fat (3.8 g sat.); 18 g carbo 
(0.1 g fiber); 63 mg sodium; 73 mg chol. 


Sweet Potato-Chipotle Gratin 


PREP AND COOK TIME: About 11% hours || 
notes: Garnet and Jewel sweet potatow 
have moist, dark orange flesh; they are ofte! 
labeled as yams in grocery stores. If you us 
the drier yellow- or white-fleshed sweet pot’ 
toes, increase the cream used in step 1 to” 
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GEM. The new, innovative, all-electric, zero- 
emissions vehicle by Global Electric Motorcars. 
It can take you and up to three passengers on 
daily errands around your community. Fully 
charged in about six to eight hours by simply 
plugging it in to a standard 110-volt outlet, GEM 
will travel up to 35 miles at speeds up to 25 mph. 
Current federal tax credit cuts 10% off taxes. 
Ask your tax advisor for details. $2000 cash 
allowance from manufacturer available in 
California, Maine, Massachusetts, New York, and 
Vermont. Offer ends 12.31.02. 


So what are you waiting for? Get in and go. 


uv a) Global Electric Motorcars, LLC _ 


G 


A DaimlerChrysler Company 


1.800.988.4737 www.gemcar.com 




















cups and cover dish tightly before baking in 
step 3; uncover after 40 minutes of baking. 
You may assemble the gratin through step 2 
up to 2 hour before baking. If you have only 
one oven, bake in same oven with beef. 
MAKESs: 8 to 10 servings 


“> cup milk 


2 canned chipotle chilies (about 
1 tablespoon, including sauce) 


About '/2 teaspoon salt 


12 to 2 cups whipping cream 
(see notes) 


3% pounds Garnet, Jewel, or other 
sweet potatoes (see notes) 


1. In a blender, whirl milk, chilies, and 1/2 tea- 
spoon salt until smooth. Stir in cream. 
Reserve '/3 cup of the cream mixture. 


2. Peel and rinse sweet potatoes; cut cross- 
wise into '/4-inch-thick slices. In a shallow 
2'2- to 3-quart casserole, arrange about a 
third of the sweet potatoes in an even layer, 
overlapping slices; evenly drizzle with about a 
third of the remaining cream mixture. Repeat 
to make two more layers of the sweet pota- 
toes and cream. 


3. Bake (covered, if using drier, pale-fleshed 
sweet potatoes; see notes) in a 400° regular 
or convection oven for 40 minutes. Uncover, 
if covered, and drizzle top evenly with about 
3 tablespoons of the reserved cream mixture. 
Continue baking, basting occasionally with 
reserved cream mixture or pan juices, until 
potatoes are tender when pierced and top of 
gratin is browned, 15 to 25 minutes longer. 
Let stand about 5 minutes before serving. 
Scoop out portions with a large spoon. 

Per serving: 275 cal., 39% (108 cal.) from fat; 


3.3 g protein; 12 g fat (7.2 g sat.); 40 g carbo 
(5.6 g fiber); 159 mg sodium; 42 mg chol. 


Green Beans with Mushrooms 


PREP AND COOK TIME: About 30 minutes 
NOTES: You can prepare mushrooms 
through step 2 up to 1 day ahead; cool, cover, 
and chill. To reheat, stir over medium heat. 
MAKES: 8 to 10 servings 


12 ounces chanterelle, oyster, or 
common mushrooms 


3 tablespoons butter 
Salt and pepper 
2 pounds green beans, rinsed 


1. Trim and discard tough or discolored stem 
ends from mushrooms and any bruised spots 
or blemishes. If using chanterelles, submerge 
mushrooms in cool water and gently agitate 
with your hands to loosen any dirt. Drain, 
rinse thoroughly under running water, and 
gently pat dry with a towel. If using oyster or 
common mushrooms, rinse well and drain. 
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Cut mushrooms into bite-size pieces or quar- 
ter lengthwise. 

2. In a 10- to 12-inch frying pan over high 
heat, melt 2 tablespoons butter. Add mush- 
rooms and stir often until liquid is evaporated 
and mushrooms are browned, 6 to 10 min- 
utes. Add salt and pepper to taste. 

3. In a 5- to 6-quart pan over high heat, bring 
2% to 3 quarts water to a boil. Trim off stem 
ends from beans, and remove any strings. 
Add beans to water and cook until barely 
tender to bite, 5 to 8 minutes. Drain. Return 
drained beans to pan with remaining table- 
spoon butter; mix to coat and add salt and 
pepper to taste. Pour green beans onto a 
platter and spoon mushrooms on top. 

Per serving: 67 cal., 49% (33 cal.) from fat; 


2.4 g protein; 3.7 g fat (2.2 g sat.); 8.1 g carbo 
(2.1 g fiber); 42 mg sodium; 9.3 mg chol. 


Cholly’s World-Famous 
Gingerbread Cake 
PREP AND COOK TIME: About 1'% hours, 
plus at least 1% hours to cool 
NOTES: This dark, moist cake is a favorite of 
guests at the ranch, where it’s cut into rounds 
and set on a pool of custard sauce. You can 
make the cake up to 2 days ahead; cool, 
cover, and store airtight at room temperature. 
MAKEs: 9 or 10 Servings 
1 cup dark molasses 
1 teaspoon baking soda 
22 cups all-purpose flour 
1 tablespoon baking powder 
1% teaspoons ground cinnamon 
1 teaspoon ground ginger 
Ye teaspoon salt 
Ye teaspoon ground cloves 
Ve cup (% lb.) butter, 
at room temperature 
1 cup firmly packed brown sugar 
2 large eggs 
Creme anglaise (recipe follows) 
Unsweetened cocoa and/or 
powdered sugar (optional) 
Fresh mint sprigs (optional), rinsed 
1. In a 2- to 3-quart pan over high heat, bring 
1 cup water to a boil. Remove from heat and 
stir in molasses and baking soda. After 
mixture stops foaming, stir in 2 cup cold 


water; let cool to room temperature, stirring 
often, about 10 minutes. 


2. In a small bowl, whisk together flour, baking 
powder, cinnamon, ginger, salt, and cloves. 


3. In a large bowl, with an electric mixer on 
high speed, beat butter and brown sugar 
until well blended. Beat in eggs until blended. 
Reduce speed to medium-low. Add flour 








and molasses mixtures alternately until ine’ 

porated, then beat on high speed until wi 
blended. Pour into a buttered and flour), 
9-inch square pan. 4 





4. Bake in a 325° regular or convection ow}) 
until a toothpick inserted in center of thicke}} 

part comes out clean, 45 to 50 minutes. I j 
cool in pan on a rack at least 1% hours. | 










5. Pour about '/ cup créme anglaise or}) 
each plate. Cut cake into pieces (see noti}) 
and set them in sauce on plates. If desir) 
lightly sift cocoa and/or powdered sugar ov} 
each plate and garnish with a mint sprig. Of | 
remaining creme anglaise to add to taste. 
Per serving: 378 cal., 26% (99 cal.) from fat; 


| 
4.7 g protein; 11 g fat (6.3 g sat.); 67 g carbo | 
(0.9 g fiber); 526 mg sodium; 68 mg chol. | . 
1 





Créme Anglaise 


PREP AND COOK TIME: About 30 minuteg 
NoTES: You can make this sauce up)} 

2 days ahead; cover and chill. | 
MAKEs: About 3° cups | 


i 


‘i 


1 quart milk 





7/3 Cup sugar 
8 large egg yolks, lightly beaten 









2 teaspoons vanilla 


1. In a 3- to 4-quart pan over medium neal! 
stir milk and sugar often until mixture begi 
to bubble around edges of pan, 10 to 12 m 
utes. Remove from heat. 


2. Whisk about '/2 cup of the hot milk mixttl 


Spicy gingerbread 
with creme anglaise 
tops off Christmas. 





into egg yolks, then pour mixture into pan a 
whisk to blend. Stir with a flexible spatula 01 
medium-low heat until custard coats t 


spatula in a smooth, velvety layer, 10 to 
minutes. Remove from heat and pour throu Al 
a fine strainer set over a bowl. Set bow! ir 
container of ice water and stir often until co Ou 
Stir in vanilla. Serve cool or cold. Dj 
Per '/4 cup: 108 cal., 41% (44 cal.) from fat; ley 


3.6 g protein; 4.9 g fat (2.2 g sat.); 12 g carbo 
(0 g fiber); 36 mg sodium; 123 mg chol. # 
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aA\| professionally installed with Home Depot At-Home Services. 

‘Our trusted network of licensed installation and service professionals can tackle a wide range of 

projects. So visit your local Home Depot or www.homedepot.com for installation and mainter «ice 
ervices you can trust. And the next time you don't feel like doing a project, let us do it for you 
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HOW THE WEST IS LIVING 


_ Alens in the landscape | 
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| A photographer and a painter live and work among the aspens of Wyoming 
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| 

| i By Jil Peters » Photographs by Martin Tessler/Gamma Pro Imaging 
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| 





hree years ago Ed and Lee decided to simplify their lives as 

Riddell—he’s a fine art pho- concentrate on photography aa 

tographer, she’s a book de- painting. “The clean slate gave us t/ 
signer and painter—sold their suc- | opportunity to ask ourselves, ‘What 
cessful Jackson, Wyoming, advertising the space we want for this new life?||/ 
and design company, the building it With the help of Phoenix archité 
was in, and their home. “People were — Will Bruder—known for innovatit|’ 
shocked,” says Ed. The couple had designs that celebrate connectionss) } 
the land—they defined it. 

Bruder was no stranger to ti} 
Riddells: he had designed the buili? 
ing for their ad agency as well as ti 
Teton County Library, of which Li 
was a board member. And he stayn 
with them whenever he came to Jao 
son Hole. Ed says Bruder was a niy 
ural choice to design their home: | 
never woke up and said I missed ty 
business. But both Lee and I miss¢| 
the space the business had been in: 
that’s why we wanted Will to desi 
our new home.” 

They bought their lot because} 
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” he says. 


SS eee 


—— 2 \ 
— Cae 
: ars a eaenapen ener 


favorite spot. “There isn’t 
a day that | don’t sit down 


and look out that window, 





The aspen-oriented living room is Ed’s 
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The rolled-steel 


a fireplace defines the 
s living area at one 
a 4 end of the house. 
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contains an aspen grove. Ed told 
Bruder that he would love to live in 
a glass house, but the site wasn’t pri- 
vate enough for glass throughout. 
So Bruder designed the studio and 
the bedrooms with solid walls that 
have carefully scaled openings, and 
then he let the open-plan kitchen, 
living, and dining space melt into 





the aspens through walls of glass. 
They also told Bruder that their stu- 
dio was a priority. “There isn’t a dis- 
tinction between life and work now,” 
says Lee. She and Ed work side by side 
in a room lined with books. A long 
horizontal window in front of their 
desks frames a stunning swath of na- 
ture. The proportions of this window 


GREAT IDEA: 







and others were inspired by Ed’s phi 
tographs, which capture glimpses: 
the landscape in panoramic formats 

A hallway lined with Ed and Le 
photography collection provides 
measure of separation between t| 
studio and the bedrooms. Its mag} 
floor and walls create a warm 





i 


and consistency against which tj 


Cookbooks are tucked 
into the raised portion 
of the counter that 
separates the kitchen and 
the dining space. “It is 
nice to be able to see your 
cookbooks,” says Lee. 

“If you put them away 
somewhere, you forget 


what you have.” 









Each window is a kind of viewfinder 
and mirrors the proportions 

of Ed’s landscape photographs. 
Even the horizontal red orange niche 
inside the master bedroom becomes 
a panorama of images. 
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black- and-white photos stand out. 
“We let Will design the house right 

down to the last detail,” explains Ed. 

“By trusting him we got a much bet- 


REAT IDEA: 

dows have been included for the 
pnefit of all: Willow, the family dog, 
loys a tailor-made view to the outside. 


i 






ter product. The point is to get 
something you would not be cap- 
able of creating yourself.” Ed points 
to the lime green pillow on the sofa 
as the simplest example. When 
Bruder insisted they have it, Ed and 
Lee grimaced. ““What? No way. We 
can always just put it out when he 
comes,’” Ed remembers whispering 
to Lee. But now it’s one of their fa- 














vorite details. In the summer, it picks 
up the green in the trees, drawing 
the color into the room, and in the 
winter, it serves as a reminder of the 
season to come. 
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The their 
changes with each season, as well as 


sunlight in home 
throughout each day. “By living with 
us, Will learned how much I love 
living with light,” says Ed. Around 
5:30 A.M. in the summer, there are a 
few fleeting moments when the sun 
is up and long shadows cast by the 
aspen trunks graphically stripe the 
maple floor. The aspen leaves tint 
the sunlight green in the summer- 
time and gold in the fall. 

“By the time many people retire, 
they don’t have the energy or the 
health to do what they really want to 
do,” explains Ed. “We thought about it 
and we did it.” 
pesien: Will Bruder Architects, Ltd., 
Phoenix (602/324-6000) 
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Step 1: 


Step 2: 


Make it legendary. Make it KitchenAid. 


Start with the extra power of the Artisan™ Stand 
Mixer. With 10 speeds and a 5-quart bowl, whip 
up something truly grand. 


Load the KitchenAid® Dishwasher. Designed with 
a stainless steel interior and a 5-level wash system, 
insuring impeccable results. 


Bask in the glow of appreciative guests. 


cel Desaulniers, author of Desserts to Die For. 
( !.com. To learn more about the entire KitchenAid” line, 


KitchenAid, U 





2. 















call 1.800.422.1230. 
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Patterned 

gift wrap 

Create these distinctive gift 

t wraps with snowflake and 

} scalloped-circle cookie cut- 

Z ters on solid-colored paper. 
Make intriguing patterns by 
stamping the shapes—either 
joining or overlapping—in 
acrylic paint on the paper. 
DIRECTIONS 
1. Dip the cutting edge of a 
cookie cutter into white heavy 
body acrylic paint (sold at art 
stores in 4-oz. tubs). 


2. Stamp the cookie cutter onto 
a sheet of paper, starting at a 
top corner (see above). If the 
paint is too thick or lumpy, add 
a few drops of water and stir 
gently until thinned and smooth. 


3. Repeat the process, lining 
up or overlapping the shapes, 
to create simple patterns. Allow 
paper to air-dry thoroughly be- 
fore wrapping gifts. 


Cutting-edge designs 


Cookie cutters make more than sweet treats— 
use them to fashion festive gifts 


By Mary Jo Bowling and Jil Peters 


ookie cutters are irresistible | wrapping paper, candles, and soaps. 

because of their delightful The colorful packages above feature 

shapes, which also make _ circle and snowflake imprints. No 
easy-to-use templates for many proj- _ special skills are required, just a little 
ects other than baking. This holiday patience and a steady hand. Let 
season, make the magic of cookie paint dry several hours before wrap- 
cutters extend beyond the kitchen ping gifts. 


by using them to create beautiful (Continued on page 98) 
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Embellished 
candles 


You can easily dress up plain 
votive candles with seasonal 
images by melting wax chips 
(available at craft stores) and 
using cookie cutters to punch 
out shapes. The resulting 
wax designs are attached to 
solid-colored votives to make 
personalized gifts. 


DIRECTIONS 


1. Place wax chips in a foil or 
foil-lined pan (refer to “Tech- 
nique,” at left). To create a thin 
sheet of wax, we used 1 cup of 
wax chips in a 9-inch pie pan. 


2. In an oven set to 350°, heat 
the wax until the chips dissolve, 
about 10 minutes. Remove pan 
from oven and let the wax cool 


for several minutes. Test by in- 
serting a skewer into the wax; 
when the tester comes away 
clean, the wax is ready. 


3. Use cookie cutters to press 
out seasonal shapes, such as 
snowflakes. While still warm, 
remove each cut shape from 
the wax sheet and gently mold 

it against a candle so that it is 
slightly concave and will fit 
around the candle. Set aside the 
molded wax on a clean surface. 


4. After cutting out desired 
shapes, place the pan with re- 
maining wax back in the oven. 
When wax has remelted, re- 
move pan from oven and, using 
a plastic spoon, drip two or 
three drops of warm wax on the 
side of one candle at a time. 
Gently press a cut shape over 
the wax drippings to affix. 
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TECHNIQUE P 
Whether you’re making wax designs for 
votive candles or decorative soaps, the 
same equipment applies—use a dispos- 
able foil pan or an aluminum foil—lined 
pan to hold melted material. When press- 
ing down on the cookie cutter to create 
your shape, push gently but firmly. 
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glass measuring cup, and 

melt them in the microwave. 
We used 1 cup of soap and 
microwaved it for 1 minute on 
100% power, but be sure to 
follow manufacturer’s directions 
on the soap you purchase. 


Holiday 
soaps 


It’s a snap to make decora- 
tive soap for gifts or your 
own bathroom by using 

: meltable blocks of soap, 

i such as Soap Expressions, 
from a craft store. The soap 
can be tinted or perfumed, 
if desired, with additives 
available from the soapmak- 
ing section of craft stores. 


2. Pour melted soap into a foil 
pan or foil-lined 9-inch pie pan 
(refer to “Technique,” at left). 
Allow the soap to cool and 
harden. Use cookie cutters | 
to press out holiday shapes. | 


We used simple white soap | 
3. Set two or three mini soaps . 
on a dish for guests to use, or 

wrap soap in small boxes or 
tissue-filled bags for family and 
friends. # 


and cut it into snowflakes. 





! 

| 

| DIRECTIONS 

| | a 1. Cut the soap slabs into 1- by 
A 1-inch chunks, place them ina 
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Introducing DuPont 
Stainmaster® carpet 
with Tactesse® fiber. 


Once again, DuPont 
Stainmaster® takes a 
revolutionary step 

in carpet technology. 
Because now, with 
Tactesse fiber, 
Stainmaster® carpet feels 
much softer, and more 
plush than ever before. 


In addition to its 
incredible softness, 
DuPont Stainmaster® 
‘a > with Tactesse fiber 
eS, will repel stains and soil 
to stay 40% cleaner. 
ahi Which means your new 
ode Stainmaster® will keep 
: its true beauty and 
elegance longer. 


Wt sagll? si 7 we 
~ i % é 


So come in and see 
.% . : iss the new DuPont 
Stainmaster® carpet 
with Tactesse fiber at 
a DuPont Flooring 


Center near you. 


You really have to 
feel it, to believe it. 





WWW.stainmaster.com 
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i oe STAINMASTER’ 


Tad carpet 








Stainmaster is a DuPont registered 
trademark. Tactesse isa DuPont 
registered trademark 






© 2002 The DuPont Company 



















































Patio 
kitchen 


Now it’s just a few steps 
from cooktop to courtyard 


emodeling a wing of this 1930s 
Mission-style home was like un- 
damming a river. Originally, a 
cramped kitchen and a series of small 
rooms clogged one side of the house, 
hindering access to the outdoors. 
Architect Colin Sarjeant solved the 
problem by opening up the house and 


connecting it to a new outdoor dining 


e carved out of the front yard. It’s 
where everyone wants to go 

T 1ew kitchen occup what had 

een yveral small roon -laundry, 

ym, closet, and droom. 

It's now one generous sp with 









ample storage and 
a spacious break- 
There 
was even room to 


: fast area. 
> 

insert a stairway 

to the second-floor addition without 

expanding beyond the house’s original 

footprint. 

French doors and flanking windows 
dramatically change the way the house 
lives. The doors lead to a part of the 
lot—formerly unused—that receives 
morning sunlight. A wall shelters the 
patio from the street and incorporates 
a fountain that can be enjoyed even 
from the kitchen. The splashing water 
masks the sound of passing traffic. 
DESIGN: City Spaces, Inc., Pasadena; 
(626) 449-6222. Interior designers: 
Janet Carpenter and Kathy Weber, Artis- 


tic Environments, Santa Monica; (610) 
28-1774. —Peter O. Whiteley 





Design details 


The new 13- by 30-foot kitchen 
has warm-toned cherry cabinet 
and a granite-topped center 
island. 











- The color palette of the kitchen } i) 
is echoed in the tiles used to framé i 

the patio fountain. } 
« The island, which features a gas i 
cooktop, divides the space into 


different zones. 


« A breakfast area occupies the 
end of the kitchen closest to the 
patio. It contains a built-in bench 
seat that fits between a pair of 
floor-to-ceiling cabinets. Position- 
ing the table close to the side wall 
makes it possible to save floor 
space in the middle of the room. 
A ceiling-mounted light fixture 
centered over the table gives the 
area the look of a compact break- 
fast nook. 
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Easy. With a gift card from Lowe’s! Whether your special someone 
has been dreaming of a grill, small appliances, power tools or ceiling 
fans, with our gift card they'll be able to choose from over 40,000 
items in stock! Lowe's gift cards are available in any denomination. 


Call 1.877.665.6937 or visit us at Lowes.com/giftcards 
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Bow tie 


This festive sash will 
add a welcoming 
touch to your holiday 
table. It’s easy to tie a 
7- by 105-inch sash 
around any style of 
dining chair to dress it 
up or unify a group of 
mismatched chairs. 
Tie the sash in a bow 
for a formal look, or 
drape it loosely 
around the back of the 
chair for a more ca- 
sual effect. Available 
in red, white, silver, 
and gold. The sashes 
retail for about $20 
each; call Living with 
Art (650/322-2535) for 
ordering information. 
—Ann Bertelsen 


102 SUNSET 


NPS RCS ASANO ora 





NR IRSA sata 











Catching the light \: 
Diamonds and rubies for windows and trees? Almost. Thes | 
translucent faceted glass beads catch the light to turn snowflakes} 
stars, and wreaths into alluring holiday decorations. San Fra ® 
cisco designer Nima Oberoi of Lunares has brought the idea ¢ i 
fashion jewelry into the world of home decor. Clear wreath) 
about $52; red jewel snowflake, about $12. Call (415) 621-0764 ie 


for ordering information. —Daniel Gregory 



















dliday centerpiece 


inutive Lady apples make great Christ- 

is decorations because of their size 

but 11/2 inches) and colors. Floral de- 

er Brad Roberts of Judy’s Garland 

\ §92/241-9864) in San Francisco showed us 
yay he created this show-stopping topiary. 


Hather a plastic foam block and cone 
used a 12-in. cone), a 6-inch-diameter 
erpot, bamboo skewers, a glue gun, 
e oil (available from health-food or 
matherapy stores), about 60 tiny apples, 
Nall evergreen trimmings. 

ut the foam block so it 

snugly into the pot. 

ut four bamboo skew- 
linto 4-inch lengths. Dab 
| glue on one end of | 

a 







bamboo 


bh of the four skewers, skewers 





poke the glued 
Us into the bottom of é 
1 cone. 
Dab hot glue on 
exposed ends 
ine skewers and 
, nt” the cone in 
| pot. 
[ut more bamboo skewers into 2-inch 
gths. Dip one end of each skewer in clove 
and stick it in the bottom of an apple to 
p preserve it. Then dab the exposed 
bwer end in hot glue and stick it in the cone, 
; iting at the bottom of the cone and working 
around it. 
6. After you have created a circle of 
apples, take sections of evergreens, 
Pe cover their cut ends with hot glue, and 
a poke them into gaps between the 
) apples. Work up in circles 
alternating between apple 
evergreens, until you reach the 
top of the cone. Fill gaps with 
e evergreens. —Mary Jo Bowling 








DECEMBER 103 

















don’t let your kitchen stove see you reading this. 




















www.weber.com™ | 
JS trademark 


EVERYTHING YOU DO IN YOUR OVEN, YOU CAN DO ON THIS GRILL. BECAUSE hing 
IT PROVIDES PRECISE CONTROL. genesis° gas grill and outdoor oven 


le grill configuration are registered | 














matches? 
we don’t need no stinking matches. 

















LIFE IS SELDOM PERFECT. THAT'S WHY AT WEBER® WE CONTINUALLY STRIVE ina 
TO MAKE PRODUCTS THAT ARE. performer’charcoal with gas start 
MA www.weber.com™ I 


logo, url, and kettle grill configuration are registered US trademark 




















Harley Earl was here. 





When first introduced by 


legendary GM design guru 


Harley Earl, the tail fin was 


the ultimate expression 


of forward thinking. 


It was just One more touch of 


flair that helped Buick stand 


out on the American road. 


And while the tail fin may no 


longer be in vogue, Harley’s 


unique brand of forward 


thinking has never gone 


out of style. 





BUICK 


FHE SPIRIT OF AMERICAN STYLE” 
Dbuick.com 
2002 GM Corp. All rights reserved 








HOME - GUIDE 


SA RES By, 


Sseason’s  ~ 
sreenings 


he sight of a clear-cut forest 

changed Dane Johnson’s life 

and career. “When you see an 
entire forest cut down, you never for- 
get it. It’s brutal,” he says. “At the 
time I was working in graphic design, 
making things like annual reports. I 
started thinking, how could I do 
something that would be better for 
the environment?” 

That question led to the founding 
of his new company, Calavaria, which 
produces stationery and gift boxes. 
What makes this company different is 
its commitment to the mantra “re- 
duce, reuse, and recycle.” 

First, Johnson reduces the need 
for paper. His cards are self-sealing 
















Power ready 


Hanging Christmas lights Mf 
and assembling toys just 
got easier, thanks to this nifty little 


electric screwdriver that weighs less than a 
pound. Called the Igo Home powered screw ar 
fits in a kitchen or home-office drawer and runs on four J 
batteries. It comes with two magnetic bits—Phillips and 
flathead—plus a screw-gripper. Best of all, its ergonomic 
design and flexibility let you get to hard-to-reach places easily. 
$9.99 at chain stores such as Office Depot, RadioShack, 
Target, Rite Aid, and Walgreens. More information: www. 
igohomeproducts.com or (800) 670-6404. —A. B. 
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These leaf cards 
are not only nature-- 
oriented, they’re 
environmentally 
friendly. 






and don’t require an envelope, 2 
his boxes are already decorated, | 
no wrapping paper is required. 1 
boxes can be reused, and both boy 
and cards are made from 100 perce 
post-consumer waste. The desig 
are printed with waterless printi 
technology, so no water is pollut 
in the process. 

Perhaps the company’s name sé 
it all. “The Calvaria major is a tt 
that died with the dodo bird.. 
needed the dodo to survive,” sa 
Johnson. “It shows how everythi! 
we do affects everything else.” Jo. 
cate stores where Calavaria car 
are sold: www.calavaria.com 
(503) 525-0717. —M. J. B. 








Harley Earl was ae 











Expressive styling is just one of the many legacies of America’s greatest car designer. 


All of which live on today at the car company where he hung his Rat. 


The new 2003 Park Avenue" Ultra. 








| BUICK 


THE SPIRIT OF AMERICAN STYLE" 











Find out more at buick.com. ©2002 GM Corp. All rights reserved. 











Mii eMac Weta 
wood tables complement 
the plaster walls and log- 
beam ceiling. 


Tucson style 


A comfortable blend of old and new 


>) 


By Mary Jo Bowling 


arry and Letty Coleman’s 


Tucson adobe successfully 
: combines traditional building 
materials and modern design. “When 
‘ted building a house out of 

ght it was strange,” 

1 contractor with 

style was 


irs, but 


Perhaps practicality lies at the 
heart of this reignited love affair with 
the material. Adobe bricks, tradition- 
ally made from mud, gravel, and 
straw, were the building blocks of 
early Tucson in the 19th century. 
Many of Tucson’s settlers brought a 
knowledge of adobe construction 
with them from Mexico, where—as 
in Tucson—wood was scarce. 





Today, wood and other building 
products are readily available, bw 
Barry Coleman says they aren’t thi 
most practical choices. “It’s so df 
and hot here, wood doesn’t hold wi ; 
very well,” he says. “Adobe with i 
stands the heat, and it looks great i} 
the landscape. Plus, the thick wall 
keep the houses cooler, longer.” | r 

(Continued on page 108" 
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‘Toa burglar 
this is every door 
without a deadbolt. 























CHLAGE 


Starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts 
on all your entry doors—front, back and garage—and bad 4 \ 
guys suddenly lose their appetite. r 


STOP’EM WITH A SCHLAGE G22 


® 
Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 


SCHLAGE. 


DEADBOLT 








Maximum Security 





© 2002 INGERSOLL RAND 





——__ Proven Source. Proven Solutions” © An(@i) Ingersoll Rand business 


i apices /FD Security & Safety. 
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wih Bobby, TGA. 


Sweepstakes @ d 


| Win a hot weekend 
with a cool chef! 


We’re giving away a 
first-class trip for two 
to New York City, 
including dinner with 
Bobby at his award- 
winning restaurant 
Mesa Grill! 


Plus other great prizes 
including LG appliances! 





HOME 





Old forms, new dimensions 
The house might look old, with its flat 
roof and exposed tree-trunk beams, 


rooms, high ceilings, brick floors, 2: 
many windows. Gray-pigmented pi} 

\ 
ter gives some interior walls an agiiy 


but modern amenities have been art- 
fully integrated into the design. Tradi- 
tional adobes had small rooms and 
few windows. This house has large 


About Mexican ranch style 


The Coleman home is filled with rustic Mexican furniture, 


look, while the windows are argii 
gas-filled to reduce heat gain. ; 
DESIGN: Don Coleman Constructicg} 
Tucson (520/722-1783) {e 








made this furniture, they 
weren't very exact. No two ff 
pieces are ever the same,” 


commonly called Mexican ranch style, from the 1880s | 


through the 1930s. Barry started importing the furniture 
and selling it from his garage, and now he and Letty sell it 
from their Tucson store, Spanish Cross Trading Company 


says Barry. “But we tend to 
gravitate toward the green | 
and red colors, and that help») 
it hang together.” 





(2629 E. Broadway, Tucson; 520/322-5383). 


Materials and cost 
The furniture was usually 
made from pine, although 
sabino and mesquite were 
also used. A new piece was 
usually painted several bright 
colors—a table might have 

a yellow top, green drawers, 
and red legs. Over the years, 
the paint has weathered and 
faded. Now you still see the 
colors, but they’re mottled 
and softer, and a single hue 
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tends to dominate. Common 
pieces include trasteros 
(large plate cabinets tradition- 
ally found in the kitchen), 
bauls (trunks), and kitchen 
tables. Chairs start at about 
$65, and larger cabinets run 
to about $600. 


Decorating tips 

* Stick to a few colors. In 
the Coleman house, color 
is the thread that unites the 
interior design. “When they 





* Mix textures. Another 
Coleman decorating trick in- | 
volves combining textures | 
to give each space a unique 
look. “In every room, | try to 
have something soft, some- 
thing hard, and a rug,” says | 
Barry. “For example, in the 
dining room | have the wood 
table with its hard surface 
offset by- soft upholstered 
chairs. The rug underneath 
the table seems to connect 
all the pieces.” 


| 
| 
| 
: 
| 
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Friends come bearing cookies for a relaxed party—and sweet holiday supplies for all \* 





By Charity Ferreira * Photographs by James Carrier - Food styling by Karen Shinto * Prop styling by Christina Ecklund 


























eidi Haas and her ae and coworkers here at Since the theme is sweets, Haas s the rest of the fa 
nade an annual tradition out of — s 
a practical excuse t to o ge together at the holidays: and 
a cookie-exchange party. Eac st brings five dozen 
cookies, which Haas displays n the dining room table. 
Amid much talking and tasting, guests make their way 
around the table, collecting several of each kind of 
cookie in the extra containers they've brought, 
until the platters are empty. 

Haas’s friends, many of whom love to” 
bake, appreciate being able to focus thei 
attention during this hectic season 
one special cookie, and the w 
group benefits. “This way no one 
spend two or three weekends ba 
but everyone goes home with a ¢ 
different kinds of cookies,” says 
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sandwiches 
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chippers 
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Gingerbread Pinwheels 

PREP AND cook Time: About 1 hour, 
plus at least 12 hours to chill 

notes: This cookie is a spin on tradi- 
tional pinwheels, in which plain and 
chocolate doughs are swirled together. 
Store cookies airtight at room tempera- 
ture up to 3 days; freeze to store longer. 
mAkeEs: About 50 cookies 


For gingerbread dough: 
¥4 cup (% lb.) butter, at room 
temperature 


: cup firmly packed brown sugar 
i cup light or dark molasses 

2 large egg yolks 

2’ cups all-purpose flour 

2 teaspoons ground ginger 

1 teaspoon ground cinnamon 

2 teaspoon ground nutmeg 

2 teaspoon ground cloves 

2 teaspoon baking soda 

i teaspoon salt 


For plain dough: 
1 cup (‘% lb.) butter, at room 
temperature 


cup granulated sugar 


large egg 
teaspoon vanilla 


QQ — — p-_ 


cups all-purpose flour 
1 


2 teaspoon baking soda 


Ys teaspoon salt 


1. Make gingerbread dough: In a 
bowl, with a mixer on high speed, beat 
buiter, brown sugar, and molasses until 
smooth. Beat in egg yolks until well 
blended, scraping down sides of bowl 
as needed. In another bowl, mix flour, 
ginger, cinnamon, nutmeg, cloves, bak- 
ing soda, and salt. With mixer on low 
speed, beat flour mixture into butter 
mixture until well blended. Wrap dough 
in plastic and flatten slightly; chill until 
firm but pliable (see tips, below), about 


1 hour (or freeze for 30 minutes). 


Make plain dough: In a bowl, with a 
mixer on high speed, beat butter 
and sugar until smooth. Beat in egg 
and vanilla until well blended, scraping 
down sides of bowl as needed. In 
another bowl, mix flour, baking soda, 
and salt. With mixer on low speed, beat 
flour mixture into butter mixture until 
well blended. Wrap dough in plastic and 
flatten slightly; chill as directed above. 


2. With a lightly floured rolling pin on 
a lightly floured sheet of waxed paper, 
roll out gingerbread dough into an 
approximately 12- by 15-inch rectangle. 
Slide dough, on waxed paper, onto a 12- 
by 15-inch baking sheet. Repeat to roll 
out plain dough and chill both doughs 
until slightly firmer, about 10 minutes. 


3. Carefully invert gingerbread dough 
over the plain dough, lining up edges 
as evenly as possible. Remove waxed 
paper from top of gingerbread dough. 
With a sharp knife, cut rectangle in half 
lengthwise to make two 6- by 15-inch 
rectangles. Transfer one of the rectan- 
gles to another sheet of waxed paper. 
Let stand about 10 minutes to soften 
slightly. 

4. Starting at long edge of one rectan- 
gle, lift waxed paper to roll doughs 
into a tight, even cylinder. Repeat to 
roll other rectangle. Wrap rolls in plas- 
tic; freeze until firm, about 30 minutes. 


5. Unwrap rolls and slice crosswise 
into '2-inch-thick rounds. Lay cookies 
flat, 1 inch apart, on buttered 12- by 17- 
inch baking sheets. 


6. Bake cookies in a 325° regular or 
convection oven until edges just begin 
to brown, 15 to 20 minutes. If baking 
multiple sheets in one oven, switch 
positions halfway through baking. 
Transfer pinwheels to racks to cool. 

Per cookie: 145 cal., 44% (64 cal.) from fat; 

1.7 g protein; 7.1 g fat (4.3 g sat.); 19 g carbo 
(0.4 g fiber); 120 mg sodium; 31 mg chol. 


6 tips for perfect cookies 


START WITH SOFT BUTTER. If the recipe calls for butter at room 
temperature, it should be soft but not runny. You can soften it for 
a few seconds in a microwave oven or let it stand in a warm place, 


such as near the preheating oven. 


CHILL THE DOUGH. If the recipe directs you to chill the dough so it 
can be rolled or shaped without sticking to your hands or the counter, 
but your kitchen is warm, you may need to chill the dough longer than 
the recipe suggests. The dough should feel cold and firm but pliable. If it 
sticky as you work, return it to the refrigerator to firm up again. 


becomes 


TAKE YOUR 
i 1 good idea ¢ 


niddie rack to makes 
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OVEN’S TEMPERATURE. Ovens vary a great deal, so 
) check yours periodically with an oven thermometer 
ire it’s baking at the temperature you 


using them again. 


racks of the oven. 


set it for. Minimize opening and closing the oven door during baking — 
to avoid lowering the temperature. 


USE COOL BAKING SHEETS. Never put cookie dough on warm 
pans. To cool pans quickly, rinse with cold water; dry before 


ROTATE PANS MIDWAY THROUGH BAKING TIME. Cookies will 
bake more evenly if they spend equal time on the top and bottom 


TRY COOKING PARCHMENT. This paper is sold in rolls or sheets in 
well-stocked grocery stores and baking-supply shops. Advantages: 
cookies won't stick, baking sheets stay clean, and you can use the 
same piece of parchment for several batches of cookies. 


Palmiers 
PREP AND Cook Time: About 30 minu 


notes: Thaw dough at room tempe 
ture for about 1 hour, or overnight} 
the refrigerator. Look for large-crys 
decorating sugar at cake-decorati 
supply stores and some well-stockj 
supermarkets. Store palmiers airti 
at room temperature up to 3 da 
freeze to store longer. 


























MAKES: 36 cookies 


About '2 cup granulated sugar 


1 package (17.3 oz.) frozen puff 
pastry sheets, thawed (see note 


Clear large-crystal decorating, 
sugar (optional) 


1. Sprinkle work surface lightly wi 
granulated sugar. Lay one sheet of p 
pastry flat on surface and sprink 
evenly with about 3 tablespoons suga 
Beginning at one side, fold in dou 
’ inch at a time, to the center of th 
square. Repeat to fold in the other sid 
so the two rolls are touching. 


2. With a sharp knife, cut roll crosswis 
into “4- to '%2-inch-thick slices. Lz 
cookies flat, 1 inch apart, on buttere 
12- by 15-inch baking sheets. Repe# 
to fold and slice remaining sheet ¢ 
puff pastry; arrange cookies on bakin 
sheets. Sprinkle cookies generousk 
with large-crystal decorating sugar ( 
more granulated sugar). i 


3. Bake cookies in a 375° regular ¢ 
convection oven until golden broy 
all over, 18 to 22 minutes; if baki 
more than one sheet at a time in o 
oven, switch positions halfway throug 
baking. Transfer palmiers to racks t 
cool completely. 
Per cookie: 88 cal., 55% (49 cal.) from fat; 
1 g protein; 5.4 g fat (0.9 g sat.); 8.9 g carbo 
(0.2 g fiber);36 mg sodium; 0.6 mg chol. 


(Continued on page 114} 
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ac Pa our 1998 Cabernet rare in ne E 
earned us an International Silver Medal 


i ane 2001 Concours Mondial Ca YaUb Can aS 


To get closer to howaye craft our wine try our latest vintage or visit www.turningleaf.com 
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A range of dishes, 
from cake stands 
to scalloped bowls, 

highlights the variety 

of cookies at the exchange. 


Orange Butter Shells 


PREP AND Cook T1ME: About 1 hour 
notes: Madeleine pans have shell- 
shaped indentations and are usually 
used to make a soft, spongy cookie 
traditional in France. You can order 
the pans from Williams-Sonoma at 
www.williams-sonoma.com or (800) 
541-2233. If you have only one pan, 
you can bake the cookies in batches; 
be sure to cool the pan under cold 
running water and dry it thoroughly 
before baking the next batch. Store 
cookies airtight at room temperature 
up to 3 days; freeze to store longer. 
maAKEs: About 18 cookies 
1 cup (‘% lb.) butter, 
at room temperature 
/4 cup granulated sugar 
1 large egg 
1 large egg yolk 
2 tablespoons grated orange peel 
1 teaspoon vanilla 
2 cups all-purpose flour 
2 teaspoon baking powder 
teaspoon salt 


Powdered sugar 


i. Lightly butter 18 madeleine molds 
1/2 tO m. long; see notes) or coat 
ughtly with cooking oil spray. 

24. In a bowl, with a mixer on high 
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speed, beat butter and granulated 
sugar until smooth. Beat in egg, egg 
yolk, orange peel, and vanilla until well 
blended, scraping down sides of bowl 
as necessaty. 

3. In a small bowl, mix flour, baking 
powder, and salt. With mixer on low 
speed, beat flour mixture into butter 
mixture until well incorporated. Pinch 
off 1-inch balls of dough and press 
evenly into prepared madeleine molds. 
4. Bake cookies in a 325° regular or 
convection oven until edges are lightly 
browned and centers feel dry and firm 
to the touch, 12 to 14 minutes. Imme- 
diately invert pans to release cookies 
onto racks and dust shell-patterned 
sides with powdered sugar. Let cool. 
Per cookie: 190 cal., 52% (99 cal.) from fat; 

2 g protein; 11 g fat (6.6 g sat.); 20 g carbo 

(0.4 g fiber); 154 mg sodium; 51 mg chol. 


Raspberry 
Shortbread Sandwiches 


PREP AND COOK Time: About 1 hour 
notes: Use a sharp knife, a '2-inch 
cookie cutter, or the narrow end of a 
¥2-inch plain pastry tip to cut holes out 
of half the cookies before baking. These 
cookies are best eaten the day they are 
filled, but you can store cooled, unfilled 
cookies airtight at room temperature 
up to 3 days; freeze to store longer. 
maxes: About 20 sandwich cookies 


1 cup (% lb.) butter, 
at room temperature 


’. cup granulated sugar 
1 teaspoon vanilla 
22 cups all-purpose flour 
¥g teaspoon salt 
Y2 cup raspberry jam 
About 3 cup powdered sugar 


1. In a bowl, with a mixer on medium 
speed, beat butter, granulated sugar, 
and vanilla until smooth. Add flour and 
salt and mix on low speed until dough 
comes together in a ball. Transfer to a 
lightly floured surface. 

2. Divide dough in half. With a lightly 
floured rolling pin, roll each portion 
to about '’% inch thick. With a floured 
2- to 3-inch round or star-shaped cutter, 
cut out cookies. If desired, cut a /2-inch 
circle out of the center of half of the 
cookies to make a window for the jam 
filling (see notes). Place cookies 1 inch 
apart on buttered 12- by 15-inch baking 
sheets. Gather excess dough into a ball, 
reroll, and cut out remaining cookies. 
3. Bake in a 325° regular or 300° con- 
vection oven until edges are just begin- 
ning to brown, 10 to 12 minutes. If 
baking more than one sheet at a time 





in one oven, switch positions halfw 
through baking. Transfer cookies 
racks to cool completely. 

4. Spread the flat side of each of h 
the cookies (those without holes) wij 
about 2 tablespoon jam. Top ea 
with a remaining cookie (with a hol 
flat side toward filling. Sprinkle tops | 
cookies evenly with powdered sugar, 
Per sandwich cookie: 192 cal., 45% (87 cal.) 
from fat; 1.8 g protein; 9.7 g fat (6 g sat.); 25] 
carbo (0.5 g fiber); 116 mg sodium; 26 mg ch’ 


Peanut-Chocolate Macaroon 


PREP AND cook time: About 1 hou 
plus at least 1% hours to stand and co 
notes: These French-style macaroo 
are easiest baked on cooking parchmer 
(see “6 tips for perfect cookies,” pag) 
112). They’re best eaten the day they’|_ 
filled; however, you can make bot) 
cookies and filling up to 3 days ahea¢ 
Stack cookies carefully in an airtigh 
container and store at room temper. 
ture; cover ganache airtight and refriges 
ate. Melt ganache over hot water a 
cool (as described in recipe, following 
before filling cookies. 
makes: About 18 sandwich cookies 































23 cups powdered sugar 


13 cups unsalted roasted 
peanuts (about 7 oz.) 


Vv, cup granulated sugar 
4 large egg whites 


Chocolate ganache (recipe 
follows) 


1. In a food processor, whirl powder: ce 
sugar and peanuts until nuts are ve 
finely ground (no large nut pieces 
should be visible). 

| 


heat, bring 2 to 3 inches of water to” 
boil; adjust heat to maintain a very loy 
simmer. In a large bowl or the bowl o 
a mixer, whisk sugar into egg whites 
Set bowl over simmering water in pat 
(bottom of bowl should not touc \ 
water) and stir constantly until sugar i 
dissolved and mixture feels warm ta 
the touch. Remove bowl from watef 
and, with a mixer on high speed, whi 
egg white mixture until thick, stifff 
peaks form. Gently fold in nut mixture# 
3. Spoon mixture into a pastry bag 
fitted with a '2-inch plain tip and, with} 
the tip almost touching the parchment} 
pipe into flat, 2-inch circles abo 
Yg inch thick, 1 inch apart, on twe 
cooking parchment-lined 12- by 154) 
inch baking sheets. 
4. Bake cookies in a 300° regular o 
convection oven until tops are shin 
and dry and edges are cracked, abo 
15 minutes. Cool completely on baking} 


2. In a 3- to 4-quart pan over mediun 
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| 
PHILADELPHIA’ CHOCOLATE ROYALE et eI: 


| Prep: 30 minutes plus refrigeration Bake: | hour 


Pee eet ee CRUST 
Bee oe aD) Sarat Cream Cheese, softened ER AUG CET mer a om IU mer 


mea eC UULe 
_ 1 pkg. (8 squares) BAKER'S Semi-Sweet Baking 
Chocolate, melted, slightly cooled 

1/4 cup hazelnut liqueur (optional) 
eee : 


| pki: oe 
' CRUST: MIX crumbs Pay 
| 


| amir 2 Thsp. butter or margarine, melted 
| 
i 


FILLING: BEAT cream cheese, sug 
| mix just until blended. Pour over crust. 





| 
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sheets (about 1% hours), then remove 
cookies by gently lifting them up and 
peeling the parchment paper away 
from the bottoms. 

5. Spread the flat side of each of half 
the cookies with about 1 teaspoon 
chocolate ganache. Top each with a 
second cookie, flat side toward filling. 
Per sandwich cookie: 202 cal., 44% (89 cal.) 
from fat; 4.4 g protein; 9.9 g fat (3.2 g sat.); 27 g 
carbo (1.2 g fiber); 21 mg sodium; 3.6 mg chol. 
Chocolate ganache. In a heatproof 
bowl set over (but not touching) barely 
simmering water in a pan, occasionally 
stir 6 ounces chopped bittersweet 
or semisweet chocolate, 2 tablespoons 
whipping cream, 1 tablespoon corn 
syrup, and 1 tablespoon butter until 
chocolate is melted and mixture is 
smooth. Remove from heat and let cool 
until thick but not firm, about 15 min- 
utes. Makes about 1% cups. 


Mint Chippers 

PREP AND cook Time: About 40 min- 
utes, plus at least 30 minutes to chill 
notes: Store cookies airtight at room 
temperature up to 3 days; freeze to 
store longer. 

makes: About 30 cookies 


1 cup (2 lb.) butter, 
at room temperature 


14 cups powdered sugar 

72 teaspoon peppermint extract 
/2 teaspoon vanilla 

2 large egg whites 


Reaping the 
rewards of the 
exchange: bring 
one kind of 
cookie, take 
home a 
collection. 


2 cups all-purpose flour 
4 teaspoon salt 


4 cup miniature chocolate 
chips or 4 ounces bittersweet 
chocolate, chopped 


1. In a bowl, with a mixer on high speed, 
beat butter, powdered sugar, pepper- 
mint extract, and vanilla until well 
blended. Beat in egg whites until incor- 
porated. Reduce speed and mix in flour, 
salt, and chocolate chips. Cover bowl 
with plastic wrap and chill until dough is 
firm but pliable, about 30 minutes. 


2. With powdered sugar—dusted hands, 
shape dough into 11-inch balls, flatten- 
ing each slightly between your palms to 
about 2! inches wide. Place 1 inch apart 
on buttered 12- by 15-inch baking sheets. 


3. Bake in a 300° regular or convection 
oven until cookies feel firm to touch 
and are barely beginning to turn 
golden on the edges, 10 to 12 minutes. 
If baking more than one sheet at a time 
in One oven, switch positions halfway 
through baking. Transfer cookies to 
racks to cool completely. 

Per cookie: 128 cal., 53% (68 cal.) from fat; 

1.3 g protein; 7.6 g fat (4.7 g sat.); 14 g carbo 
(0.4 g fiber); 88 mg sodium; 17 mg chol. 


Chocolate Thumbprints 

PREP AND Cook time: About 1 hour, 
plus at least 1 hour to stand and chill 
notes: Turbinado sugar is a light 
golden brown, large-crystal sugar, 
sometimes labeled “raw sugar” or 
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“Demerara sugar.” It’s available 
some well-stocked supermarkets, 
natural-foods stores, and by mail-orc 
through the Baker’s Catalogue: wv) 
kingarthurflour.com or (800) 827-68 
If you can’t find it, substitute additior ' 
granulated sugar. tal 

These cookies are best the day th) 
are filled, but you can make both t 
cookies and the filling up to 3 d 
ahead. Store cookies airtight at ro 
temperature; chill ganache airtight. 
ganache over hot water and cool ({ 
described in recipe, left) before using 
makes: About 50 cookies 


1 cup (% lb.) butter, 
at room temperature 


i] 


V4 cup firmly packed brown sugar 
Y2 cup granulated sugar 
2 large egg yolks 
teaspoon vanilla 
2 cups all-purpose flour 
¥2 teaspoon baking powder 


V4 teaspoon salt | 
i 


About 3 cup turbinado sugar — 
(see notes) 


Chocolate ganache (recipe at lef 


1. In a bowl, with a mixer on hig} 
speed, beat butter, brown sugar, am 
granulated sugar until smooth. Beat 
egg yolks and vanilla until well blendee 
scraping sides of bowl as needed. 


2. In a small bowl, mix flour, baki 
powder, and salt. With mixer on lo} ; 
speed, beat flour mixture into butte 
mixture until well blended. Cover bow) 
with plastic wrap and chill until dough’ i ) 
firm but pliable, about 30 minutes. 


3. Place about ' cup turbinado sugar i 
a shallow bowi. Shape dough inte) 
1-inch balls and roll to coat in turbinad@) 
sugar. Place 1 inch apart on buttere@ 
12- by 15-inch baking sheets. Press youll) 
thumb into the center of each cookie té} 
make a '/2-inch-deep imprint. 
4. Bake cookies in a 325° regular or con 
vection oven until lightly browned, 
to 12 minutes. If baking more than o 
sheet at a time in one oven, switch posi 
tions halfway through baking. Transfe 
cookies to a rack to cool completely ( 
indentations have disappeared, ma 
them again while cookies are warm). ; 
5. Carefully fill each indentation with) 
about '2 tablespoon chocolate ganache 
Let cool until ganache is shiny and 
to the touch, about 1 hour (or chill fo 
about 30 minutes). 

Per cookie: 92 cal., 54% (50 cal.) from fat; 
0.9 g protein; 5.5 g fat (3.2 g sat.); 10 g carbo 
(0.2 g fiber); 58 mg sodium; 20 mg chol. # 
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Auory Negetobles 


anicken 
oxt-up V3 


Mix borot anna vagetanles 


A cook over low We 
Cperobles are tender -Or'SP- Dre 


Use Swanson to make your everyday cooking come alive with flavor. 
We make Swanson® Chicken Broth the way you would—from real chicken, with just 
the right amount of vegetables and seasonings for rich, distinctive flavor. 


Swanson Broth. Flavor’s in. Water's out’ 


eee Go to swansonbroth.com and find out how to get a free cookbook while supplies last. 
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ae © 2002 Campbell Soup Company 
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Where else? 











> esearching a cookbook in 
Rome long ago, I received a 
serious amount of attention 
bm restaurant staff when I ordered 
tuccine Alfredo, where Alfredo 
self had produced it. Before my 
es, tender ribbons of fresh pasta 
pre lifted from a cauldron of boil- 
g water and tossed into a silken 
uce with lumps of golden butter, 
scades of thick cream, and a bliz- 
d of feathery parmesan cheese. It 
ok three waiters in concert to pro- 
ce this masterpiece in a shining 
ppper pan on a tabletop stove. Rich 
the point of indigestion; nonethe- 
iss, a landmark dish. 
I bought a hand-cranked pasta ma- 
hine to make the fresh fettuccine and 
eaded home with the recipe for 
e sauce. Fettuccine Alfredo became 
standard in our house. Even my 
bung daughter and her friends loved 
especially if they could pull the im- 
jossibly long strands of fresh noo- 
es, draped over their arms, from the 
wpachine while I turned the handle. 





erfecting pasta 


ew shortcuts make fettuccine Alfredo a modern classic 


As the years rolled along, my taste 
for creamy pastas expanded, setting 
off a battle with the same shift in my 
waistline. A compromise was neces- 
sary. The pasta dishes I enjoy most 
now have far less butter and cream 
at heart but retain a vital level of 
richness. One of my favorite recipes, 
in fact, showcases creamy, ripened 
cheeses, from blues to bries, and 
omits the butter altogether. The dish 
can be tailored to individual tastes, 
and any well-stocked supermarket or 
deli offers a tantalizing selection of 
cheeses to choose from. 

This pasta is also incredibly easy— 
basically a one-pan affair. The fettuc- 
cine isn’t boiled in water; it’s cooked 
in wine and broth and absorbs most 
of the liquid (no draining). If it’s too 
saucy for you, just wait a minute. Mix 
again, and the pasta soaks up more. 

Traditional technique? No—it’s 
short three waiters. But traditional 
silky delectability? Definitely—and 
though it’s rich, it shows decidedly 
more restraint with the cream. 






Fettuccine with 
Gorgonzola and Prosciutto 
PREP AND Cook Time: About 20 minutes 
Notes: YOu can substitute brie, St. An- 
dré, or another high-fat, ripened cheese. 
makes: 4 or 5 first-course, 2 or 3 main- 
dish servings 

Y“< cup pine nuts 


2 ounces thin prosciutto slices, 
separated and cut into slivers 


ns 


to 6 ounces dolce (sweet) or 
regular gorgonzola, cambozola, 
or other mild blue cheese (*4 to 
1 cup, packed; see notes) 


2 cup whipping cream 


About 11% to 3 cups fat-skimmed 
chicken broth 


1 cup dry white wine 
Ys teaspoon dried thyme 


9 ounces fresh fettuccine or 
8 ounces dried fettuccine 


2 tablespoons slivered fresh basil 
leaves 


Fresh-ground pepper 


1. In a 4- to 5-quart pan over medium- 
high heat, stir pine nuts until lightly 
toasted, 2 to 4 minutes. At once, pour 
from pan into a small bowl. 

2. Add prosciutto to pan and stir until 
slightly browned, about 2 minutes. Add 
to pine nuts. 

3. In a microwave-safe bowl, break or 
cut cheese into small pieces. Add cream. 
Heat in a microwave oven on full power 
(100%) until cream bubbles, 1 to 2 
minutes. Whisk mixture until blended, 
smashing any bits of rind. Let stand at 
room temperature until ready to use. 

4. As cheese heats, pour broth (1 cups 
if using fresh pasta, 3 cups for dried) 
and wine into pan; add thyme. Bring to 
a boil over high heat, then reduce heat 
and simmer for 2 to 3 minutes. 

5. Return heat to high; when liquid is 
boiling, add fettuccine and stir to sepa- 
rate strands. Cook, stirring often, until 
pasta is tender to bite, 2 to 3 minutes for 
fresh, about 7 minutes for dried. If pasta 
sticks, add '2 to 1 cup more broth; there 
should be a generous amount of liquid. 
Add cheese mixture and stir for about 1 
minute. Remove from heat and let stand 
for 1 to 2 minutes, stirring several times. 


6. Ladle into warm bowls. Sprinkle 
with pine nut—prosciutto mixture and 
basil. Season to taste with pepper. 
Per first-course serving: 405 cal., 47% (189 cal.) 
from fat; 18 g protein; 21 g fat (11 g sat.); 
30 g carbo (1.4 g fiber); 568 mg sodium; 
93 mg chol. 

—Jerry Anne Di Vecchio 
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Southern lights 


Saffron Shores offers Jewish food from the lower Mediterranean 


oyce Goldstein wants to change 

everything you thought you knew 

about Jewish culinary traditions. 
Many Americans associate Jewish 
cooking with Eastern European fla- 
vors (such as chicken fat, onions, 
and sour cream). But Goldstein’s 
research into Mediterranean Jewish 
food has opened up a world of dif- 
ferent tastes. 

Her newest cookbook, Saffron 
Shores: Jewish Cooking of the South- 
ern Mediterranean, isn’t for the 
novice cook; many recipes are chal- 
lenging. But it is a beautiful treasure 
trove of dishes from the Jewish com- 
munities of North Africa. Some will 
seem familiar—spiced roast lamb with 
couscous and harissa from Morocco, 
for instance—whereas others are 


10re EXOTIC, Uke 


i green puréed soup 
‘ fava beans and cilantro, garnished 


with chicken gizzards, for Passover. 

Saffron Shores (Chronicle Books, 
San Francisco, 2002; $35; 800/722- 
6657) is full of fresh ideas for all the 
Jewish holidays. For Hanukkah, it is 
traditional to eat oil-rich foods in 
honor of the miracle of a Temple 
lamp that burned for eight days with 
only one day’s supply of oil. Gold- 
stein suggests serving sweet or 
savory fried pastries, such as classic 
North African briks (spicy filled 
turnovers). We found more than 
one reason to like these mashed 
potato-filled Tunisian pastries, 
adapted from Goldstein’s recipe— 
first, because they’re easy to put 
together (egg roll wrappers fry up 
beautifully, and the thick filling 
doesn’t leak out), and second, 
because they taste like a subtle twist 
on comfortingly familiar latkes. 


Tunisian Potato Turnovers 


PREP AND COOK Time: About 1 hour 


makes: 4 dozen turnovers; 12 to F _ 
appetizer servings \ 





0 





2 russet potatoes (1 Ib. total), / 
peeled and cut into 1-inch chun’ f! 


































1 onion (6 0z.), peeled and choppy 
2 cloves garlic, peeled and mince 
1 tablespoon olive oil 4 

3 tablespoons minced Italian P 
a 
3 tablespoons minced fresh cilant mh 


1 tablespoon drained capers, i 
rinsed and coarsely chopped 2, 


parsley 


1 teaspoon salt 
2 teaspoon fresh-ground pepper 
1 large egg, separated 
12 square (6 in.) egg roll wrappers 
Vegetable oil for frying | 


1. In a 3- to 4-quart pan over high he i A 
bring potatoes and 2 quarts water tole 
boil; cover, reduce heat, and simmer ui 
til potatoes mash easily, about 15 mil” 
utes. Drain and transfer to a bowl; mas 
with a potato masher until smooth. 


2. Meanwhile, in an 8- to 10-inch fryi 
pan over medium heat, stir onion anf 
garlic in oil until onion is very limp 
about 10 minutes (if onion begins tj 
brown, reduce heat to medium-low 
Stir into potatoes, along with parsle 
cilantro, capers, salt, and pepper. In 
small bowl, beat egg yolk to blend; ade 
to potato mixture and mix well. 


3.In another small bowl, beat eg 
white to blend. Cut each egg roll wraj 
per into four squares (keep covere 
with plastic wrap until ready to use 
Place about 1’ teaspoons potato mi 
ture in the center of each square. Brus 
edges lightly with egg white. Fold eac 
square diagonally over filling to form 
triangle; pinch edges to seal. 


4. Pour 2 inches of oil into a heavy 5-t 
6-quart pan over medium-high heat (¢ 
use a deep-fryer and follow mant 
facturer’s recommendation for depth ¢ | 
oil). When oil reaches 375°, using 4) 
slotted spoon or a mesh basket ani i 
working in batches of 6 to 12 (pastri 
should fit easily in one layer), lower pa 
tries into oil. Fry until golden brown 
turning once, 3 to 5 minutes total 
Transfer to paper towel-lined 10- by 15% 
inch baking sheets in a 200° oven ani , 
keep warm up to 30 minutes. Allow o bi 
to return to 375° between batches. 

Per serving: 123 cal., 36% (44 cal.) from fat; i 
3.4 g protein; 4.9 g fat (0.7 g sat.); 16 g carboy)| 
(1.3 g fiber); 240 mg sodium; 15 mg chol. 0 





—Kate Washingto 

















losida’s Natural® Premium Brand orange juice is made just from our fresh oranges, not from concentrate. And it’s the 


bnly leading brand owned by a small co-op of growers, so only our personal best goes into every carton. Visit us 


it www. floridasnatural.com. We own the land, we own the trees and we own the company. 


ant to send a mouth-watering holiday gift? 
Drder fresh oranges and grapefruit right from our groves. 1-888-209-6427 
AD2239 


prido's Natural Grower 











ROR TS ° 


VSP K: 











Global 
LI. nNtK a+roO 

sparklers 

t’s happened twice this year: I’ve 

been sitting in a restaurant in a 

foreign country, and all around 
me the discreet hiss and pop of 
Champagne corks punctuated the 
clamor of conversation. But it wasn’t 
Champagne—sparkling wine from 
that eponymous region in France— 
people were drinking. The first time, 
it was New Zealand sparklers, sipped 
with abandon during Sunday 
brunch. The second time, at 11 P.M. in 
a seafood restaurant in Barcelona, 
ask if 
anyone wanted sparkling wine; they 
just brought bottle after bottle to 
every table. 


Spain, the waiters didn’t even 


You see, something has changed 
in much of the world. People are no 
longer under the impression that 
Champagne is the only sparkling 





wine worth drinking, or that bubbles 


are only for celebrations. From the 
trattorias of Italy to the cafes of Argen- 
tina, people are drinking sparklers 
because bubbles are refreshing, and 
the wines are extraordinary matches 
for a wide range of foods. 

In my favorite wine shop recently, 
I found sparklers from Spain, Ger- 
many, Italy, Argentina, New Zealand, 
and Australia as well as Champagne; 
New 
Mexico, Oregon, and Washington as 


and from closer to home, 


well as California. Most were mavjetilé 
by the painstaking, labor-intensi jai! 
traditional method (méthode chai 
penoise), meaning that the bubbhjr: 
formed naturally inside each bott)}hu 


And in almost every case the win) |i! 


inte 







were a deal, if not an outright ste tui 
So this month, think globally—apn} 
beyond New Year’s Eve. In additicypar 
to Champagne and California sparipied: 
ling wine, try these. a5 
Chandon Fresco Extra Dry (Argentinamilib| 
$12. Full of vanilla, with slighti tres 
exotic notes and persistent bubble) equ 
this is the Argentinean sister of Mon § 
& Chandon in France and Domaiitas 
Chandon in California. unt 
Gruet Brut NV (New Mexico), $1)\ i 
Made from grapes grown near thhjatli 
town of Truth or Consequences, Neskkre 
Mexico, Gruet may be the biggesm 
testament there is to the fact thajne 
delicious sparklers can and are beiniitu 
made in unexpected places. Lemoriith, 
and crisp, with a nice touch juli 


yeastiness. myo 
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letti La Spinetta Moscato d’Asti 2001 


§2dmont, Italy), $16. One of italy’s 
st irresistible delicacies (it’s not the 
e as Asti Spumante), with notes of 
ich and ginger. Low in alcohol and 
t lightly fizzy rather than fully 
wtkling, Moscato d’Asti is tradition- 
| served on Christmas morning. 
ng inedes, Spain), $8. Many terrific 
yas (top Spanish sparklers) are 
tilable in the United States. Most 
lif fresh, frothy, and satisfying, with 
it equally satisfying price. This one 
im Sumarroca is a great crowd- 
iG-aser, with delicious tropical notes. 
lumba “D Black” 1998 (Barossa Val- 
I, Australia), $25. In Australia, 
barkling reds—and I mean deep lip- 
\@ek red—have a cult following. Most 
@ made from Shiraz (Syrah), though 
e (like this one) are Cabernet- 
iraz blends. Fascinating chocolate, 
rth, and black raspberry flavors. If 
like red wine and texture, this is 


you. —Karen MacNeil-Fife 
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arroca Cava Extra Brut Reserva NV 
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Sage advice | 


Crisp, delicious fried sage 
leaves are the kind of smart 
touch chefs love to use to 
dress up winter dishes. Why 
let them claim all the kitchen 
wisdom, though? It’s almost 
shamefully easy to fry the 
leaves: it just takes 15 sec- 
onds in a tiny bit of hot oil— 
and sage is sturdy, SO no wor- 
ries about it crumbling. You 
can use the common variety, 
which darkens to a deep gray- 
green, or search out varie- 
gated sage for a more dra- 
matic look. A few fried leaves 
are wonderful floated on a sa- 
vory squash soup, garnishing 
an hors d’oeuvres tray, or 
planted on a comforting bowl 
of polenta with parmesan 
cheese; for extra impact, fry 
up a big batch and arrange 
the sage around a lavish 
Christmas pork roast. 


Fried sage leaves. Rinse 
about 20 large fresh sage 


— Spiga il _ Adda 
' bright touch 
to winter dishes 


with fried sage. 


leaves and lay flat on a double 
layer of paper towels; cover 
with more towels and press 
gently to flatten and dry 
leaves. Pour olive or canola 
oil into a narrow 1- to 1'2- 
quart pan over medium-high 
heat to a depth of 1% inch. 
When hot (oil will ripple), 
lower heat to medium and 
add sage leaves, a few at a 





time, in a single layer. Fry just 
until oil stops bubbling around 
leaves, 10 to 15 seconds (do 
not let brown), then remove 
carefully with tongs and drain 
on more paper towels. Sprin- 
kle with salt to taste. Use at 
once, or store between layers 
of paper towels in an airtight 
container at room tempera- 
ture for up to 1 day. —k. W. 
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olive spreads. 


\ Luckily there's Lindsay’ 
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| menu 


How to put a fresh spin on a 
buy-and-serve holiday party 


By Linda Lau Anusasananan 


hrowing a holiday party always 
| sounds like fun—until you’re 
\ whipping up the last batch of 
| homemade mini-quiches and you re- 
alize that it’s a labor of love, with the 
emphasis on /abor. But putting to- 
gether an impressive spread can be 
simpler than it looks. The diversity of 
the West means that delicious ethnic 
| foods are widely available—often 
ready-made—and can be combined to 
make an easy and delicious menu. 
Ethnic markets are a great place to 
start; if you live near the San Gabriel 
Valley’s Little Beijing, Seattle’s Inter- 
national District, or San Francisco’s 
Wh Mission District, you can find an 
array of delicacies just by heading out 
i] | to the corner store. But even if such 
| | resources aren’t available to you, you 
may be surprised by the choices at 
| | any supermarket. We shopped at a 
large Asian grocery store for a lavish 
Chinese buffet, and we found great 








{| Italian options at our local supermar- 
Hi ket. Whatever you choose, you'll 
| spend more time at the store than at 
| the stove—which means that the 
party truly can be fun for all. 





Chinese sandwich buffet ab 








For an Asian spread, offer barbecued pork and roast duck as the 
main meats, with buns or pancakes to hold the sandwich fillings. (If 
you’re shopping at a supermarket, buy roast chicken or pork tender- 
loin and serve the meats sliced, with hoisin sauce and green onions.) 
Set out a selection of snack foods, dim sum items (purchase them 
frozen or buy them from a local restaurant), and fresh vegetables. 
Accompany the menu with imported Asian beer, rice wine or sake, 
and tea, and finish with cookies or candy. Here are some choices 

to seek out—and where in the store to find them. 


SNACK [TEMS 


- On the shelf 


oasted water 


! mixed nuts, 


If: Wasabi peas. sea- 


VEGETABLES 

In the refrigerator case: Fresh 
soybeans (edamame), kim chee, 
pickled ginger, and pickled daikon 
* At the deli counter: Cantonese 


pickled vegetables, seaweed salad, 
and soybean-mustard green salad 


« On the shelf: Canned assorted 
pickled vegetables, such as onions 
or mustard greens; baby corn 


BREADS 
« At the deli counter or in the 
freezer: Sesame buns (shao bing), 
steamed rolls, green onion cakes, 
steamed green onion knots, and 
Mandarin pancakes (sometimes 
sold as spring roll wrappers; 
choose those with a crépelike 
texture) 


| 
MEATS AND TOFU | d 
« In the refrigerator case: Fried 
tofu puffs (drizzle with Thai sweet Vy 
hot chili sauce or peanut sauce) \ 
* At the deli counter: Barbecued | h 
pork (cha siu), roast pork, ribs, roas 
duck, soy sauce chicken, and bar- . 
becued chicken wings 
* On the shelf: Sweet dried beef 
and pork (jerky) and Chinese 
sausages (may be found in the 
refrigerator case) 
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SAUCES AND CONDIMENTS 
= On the shelf: Hoisin, satay, 













ot ido Altitude with 
alifornia Attitude. 


@ Aspen, Colorado is home to 
some of the world’s greatest 


skiing, shopping and dining. 
_ Award-winning chefs 
specialize in Rocky Mountain 
cuisine, but their raisins are 
native Californians. The 
humble little raisin is a 
alifornia wal that’s made 


ts way into haute cuisine with 


bas of sweet fruitiness that’s 
| downright sensual. See for 
1 

° | yourself. Visit our website for 
J 


‘hundreds of recipes from great 
om 


‘Tehefs and learn how California 
I raisins bring world-class flavor 





ito cozy winter meals in Aspen. 


Look Who’s Cooking 


with California Raisins 





CHEF JASON ROGERS CHEF PAUL WADE CHEF TODD SLOSSBERG 
St. Regis Hotel The Little Nell The Hotel Jerome 
Skillet-roasted Elk Loin with Snapper with Coconut Lemongrass Homemade Alpine 





Braised Red Cabbage and Curry Pineapple and California Granola 
California Raisin-Bourbon Jus Golden Raisin Fried Rice 


For these recipes and others using California raisins, 
visit our website WwW.calraisins.org |v 


eat 
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©2002 CALIFORNIA RAISIN MARKETING BOARD. 























FOOD 


ponzu, teriyaki, barbecue, 
plum, and peanut sauces; chill 
sauces and pastes; and miso 
and sesame dressings 


DUMPLINGS 
* At the deli counter or in the 
freezer: Potstickers or gyoza, 


wontons, spring rolls, steamed 
meat- or vegetable-filled buns, 
and steamed seafood and 
meat dumplings 


SWEETS 
«In the freezer: Mochi ice 
cream balls; coconut, green 


Italian antipasto party 


Assemble a selection of meats, cheeses, marinated 
vegetables, and purchased salads for an Italian appetizer 
party. Dress up a platter of fresh vegetables with a shallow 
dish of extra-virgin olive oil and balsamic vinegar sea- 
soned with salt and pepper. Accompany the whole menu 
with wine and Italian sodas—flavored syrups poured into 
club soda over ice. To end the evening, serve affogato, 

a simple but sophisticated Italian dessert in which hot 
espresso is poured over vanilla gelato just before serving, 
or offer unadorned gelato with cookies or cake. Italian 
foods are readily available in most supermarkets; you can 
also seek out Italian markets for an even greater selection. 


Here’s what to look for. 


SNACK ITEMS 

« At the deli counter or in 
the freezer: Bruschetta, mini- 
pizzas, and large pizzas (cut 
into bite-size pieces) 

« At the deli counter or on 
the shelf: Marinated or 
canned olives and anchovies 


VEGETABLES 
* In the produce depart- 
ment: Fresh fennel, arti- 
chokes, red bell peppers, 
celery, cherry tomatoes, and 
zucchini; fresh rosemary or 
other herbs 

* On the shelf or at the deli 
counter: Pickled vegetables 


(giardiniera), marinated mush- 
rooms, marinated artichoke 
hearts, caponata, roasted 

red bell peppers, grilled or 
roasted vegetables, and white 
bean salad (or buy canned 
white beans, drain, and gently 
mix with clive oil, balsamic 
vinegar, chopped tomatoes, 
and chopped fresh herbs) 


BREADS 

* At the bakery or on the 
shelf: Crusty loaves, bread- 
sticks, and focaccia 


MEATS AND CHEESES 
« In the refrigerator case: 
Pesto-mascarpone torta, 


Style & substance 


Believe it or not, a store-bought party can look and taste 
just as good as a feast you slaved over for hours—or 
even better, since you’ll have that much more time and 
energy to direct toward planning your menu and putting 
together a pretty table. Our tips for assembling a satisfy- 


ing, appealing spread: 


* For a dinnertime party with 
substantial options for graz- 
ing, provide about a pound of 
meat, poultry, or fish for every 
four guests. (If you’re serving 
bone-in items such as ribs 

or Peking duck, plan ona 
pound for every two guests.) 
Balance the meat with bread 
or other starches and plenty 


128 SUNSET 


of crudités, salad, or mari- 
nated vegetables; round out 
the menu with appetizers, 
cheeses, and dessert. 

* Look for a colorful variety 
of foods; if most of your hors 
d’oeuvres are wrapped in 
pastry, for instance, choose 
bright vegetables for a crudite 
platter, or set out a beautiful 


tea, Of Mango ice cream 


* On the shelf or at the 
bakery counter: Almond 
cookies, sponge cakes, 
sesame or peanut crunch J 
candy, fortune cookies, and ii 
candied ginger and coconut j= 
















mozzarella-prosciutto roll, a 
cheeses such as asiago, bel® 
paese, gorgonzola, taleggio, 
provolone, and Parmigiano- 
Reggiano . 
« In the freezer: Meatballs ar 
frozen cooked, shelled shri 
* At the deli counter or in 
the refrigerator case: Cure 
meats such as prosciutto, 
coppa, mortadella, salami, al 
Italian sausage 


SAUCES AND CONDIMEN 
" On the shelf or in the re- 
frigerator case: Basil, dried 
tomato, or artichoke pesto; 
tapenade, marinara sauce, 
extra-virgin Olive oil, and bal 
samic vinegar 


SWEETS 
« In the bakery, refrigerator 
case, or freezer: Tiramisu, 
polenta cake, cannoli, or 
crostata 

«In the freezer: Gelato 
«On the shelf: Biscotti and 
other cookies, panettone, 
panforte (fruitcake-like con- 
fection), assorted chocolates) 
and torrone (nougat candy) # 


bowl or plate of ripe fruit. 
«Remove all food from store © 
containers and arrange on 
attractive dishes or platters. 
Try combining different shapes 
and colors of tableware; 
assembled with restraint, an 
assortment can look beautiful 
and sophisticated. 

* Garnish platters with sprigs 
of fresh herbs (reliable stand- 
bys such as parsley and cilan- 
tro, or uncommon varieties like 
shiso leaves, variegated sage, 
or stems of silver thyme), 
edible flowers, or vegetables 
such as green onions or thinly ~ 
sliced radishes. 


Tp Vou 





This season 
celebrate in style with 
Safeway SELECT. 
Choose from: 
Enticing 
Hors d’Oeuvres 
Ss) 
Festive Holiday 
Beverages 

a 


Decadent Desserts 


Whether it’s a 
celebration for family 
and friends or a 


cozy evening by 


the fire, ring in ete 
this holiday season 
with exceptional 
products from 


Safeway SELECT. 
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EstatE= 
EXCLUSIVELY AT THE SAFEWAY COMPANIES 


foie Ure) 
ag SAFEWAY, VONS, PAVILIONS, DOMINICK’s, 
Carrs, RANDALLS, TOM THUMB, GENUARDI'S 









FOOD : QUICK COOK 










































Spiced garbanzos — 
and tomatoes j 
with rice and slaw | 
make an easy meal, 


Curry favor 


Indian spices lend complex flavors 
to pantry staples for a simple, 
warming weeknight dinner 


veryone needs an ace-in-the- 

a hole dish, something wonder- 

I fully delicious to pull together 
for a quick dinner when the cup- 

board is almost bare. This vegetarian 

curry answers that need. It does a 

i good turn to shelf-stable pantry ba- 

sics by combining them with flavorful 

y spices for a main course that tastes 

a exotic and complex. Start by lightly 

browning onions, ginger, and garlic 
for the flavor base. Add spices, gar- 
banzos, and canned tomatoes for a 
well-seasoned entrée to eat with rice 








| | p or whole-wheat tortillas (similar to ’ 

| Indian chapatis). If you’re serving 1. In a 10- to 12-inch frying E In a large bowl, mix 1 
| rice, start cooking it just before you Pan over medium-high heat, a johit quarts finely shredde) 
iI make the curry. The sprightly slaw Be ae eee? and garliG wee hig cablase, (ee ieas a 

Hi f in oil until onion just begins dinner notes), 7% cup choppe 
Hl and sparkling mango floats can be to brown, 5 to 8 minutes. fresh cilantro, 3 tab t 


made in minutes. Add curry powder, cumin Garbanzo-Tomato 


Mi seeds, mustard seeds, and est 
Garbanzo-Jomato Curry cayenne and stir until fra- Cabbage and 
Cilantro Slaw* 


spoons lime juice, 
tablespoons vegetable oii 
and /% teaspoon hot ch 








Hh SREP AND COOK TIME“ ABOUT20 mines grant, about 30 seconds. Cases f flakes. Add salt 
ooked Basmati epper to taste. 1 
| notes: If you prefer a very mild curry, 2° Add ene and eee Rice or Whole- Pepp : 
| reduce or omit the cayenne. a oe u ae ee ae Wheat Flour Terilas pe ee 75% (63 
| | : o a boil, reduce heat, an cal.) from fat; 1.1 g protein; 

MAKES: 4 servings 
a simmer uncovered, stirring Beene ee 7 g fat (0.9 g sat.); 5.4 g carb 
* ‘ 3 ; 
1 onion (8 0z.), peeled and occasionally, to blend fla- Mango Floats (2.1 g fiber); 18 mg sodium; | 
chopped vors, about 5 minutes. If * Recipe provided 0 mg chol. 
s : i is thicker than de- : 
1 tablespoon minced fresh ginger pare IS 
\ ae . iy ees g : . sired, stir in a little water to thin. Add Mango Floats 
S cloves garhic, peeled and mince ‘ ‘ 4 
aces... ee salt to taste Spoon into servis dishes! “Sour dota 1 cups chilled manga 
|| ee . 3. Serve with yogurt on the side. passion fruit sparkling juice blent 
I 1 tablespoon curry powder Per serving: 264 cal., 26% (69 cal.) from fat; into each of four tall glasses (12- to L 
1 teaspoon cumin seeds 13 g protein; 7.7 g fat (0.7 g sat.); 37 g carbo oz. capacity; fill about */4 full). Add 
| oat | Aao Saat ‘ 7m : . 
| VY, teaspoon mmustardiseeds (8.2 g fiber); 457 mg sodium; 1.1 mg chol. scoop of mango sorbet or vanilla idk 
‘4 teaspoon cayenne (see notes) i cream 0 each serine: Gata 
eee ae y Cabbage and Cilantro Slaw total). Add more sparkling juice 
2 cans (15'2 oz. each) garbanzos, 

| | es doind ae oe ae PREP time: About 15 minutes necessary to fill glasses. 

} | a Aioeeneeate notes: To make this slaw more quickly, Per serving: 263 cal., 0% (0 cal.) from fat; 

| 1 |i 4 Be OE Ae anaes you can use purchased shredded cab- 0 g protein; 0 g fat; 67 g carbo (1.5 g fiber); 

WY | Wl 1a bage or coleslaw mix. 0 mg sodium; 0 mg chol. 

iI 
| || | cup plain nonfat yogurt MAKES: 4 servings —Linda Lau Anusasananam 


























For creamier taste a1 
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2NGE E ’ BUTTER is churne 


INGE KHUROPEAN 
in the age-old tradition o 

flakier pastries, smoother sauces and more flavo 

and vegetables — the way Europeans 
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Ine ropean 





Available in salted and unsalted. For delicious recipe id 










I 


eat: 
Cdlo 





m 


or centuries. 








an xen 
challengedairy.com 








Better 


Meee 


eT 



































KITCHEN CABINET 


* 
Baked acorn squash 
holds a savory filling 
of pork sausage, 
apples, and pecans. 


Home traditions 
for holiday cooking 


Readers’ recipes tested in Sunset’s kitchens 


By Charity Ferreira « Photographs by James Carrier 


Stuffed Acorn Squash 
Kathleen Moretto, Stockton, CA 


athleen Moretto was in the mood 

for something simple and seasonal 
when she came up with this baked, 
stuffed squash. She serves the halves 
with cornbread as a main dish, or cuts 
the squash into quarters to serve as a 
holiday side dish. 
rime: About 1% hours 
8 side-dish 


PREP AND COOK 
MAKES main-dish oi 
“rvings 


2 acorm squash (about 112 Ib 


rinsed 


€acn), 


8 ounces bulk pork sausage 
¥2 cup chopped onion 


2 sweet apples such as Fuji (1 lb. 
total), peeled, cored, and chopped 


“4 cup raisins 

Ys cup dried cranberries 

74 teaspoon dried thyme 

3 tablespoons chopped pecans 

4s cup maple syrup 

1. Cut each squash in half crosswise; 
scoop out seeds. Cut a thin slice off the 


bottom of each half so it can stand 
upright. Place each half, cavity side 


it 
















down, ina 9- by 13-inch baking pana 
cover pan tightly with foil. Bake ir 
350° regular or convection oven ur} 
tender when pierced, 45 to 50 minut 
2. Meanwhile, in a 10- to 12-inch ne} 
stick frying pan over medium-high he 
stir sausage until it is crumbly and ji} 
slightly pink, about 5 minutes. Drain 
and discard fat. Add onion, appl 
raisins, cranberries, and thyme; stir 
ten until apples are tender whi 
pierced, 8 to 10 minutes. Stir in pecar 


3. Uncover squash and turn haly 
upright; fill equally with sausage | 
ture. Drizzle equally with maple sy: 5 
and bake, uncovered, until filling) 
slightly browned on top, about 1) 
minutes longer. 


! 


1 
Per main-dish serving: 400 cal., 27% (108 cal y 
from fat; 8.4 g protein; 12 g fat (3.3 gsat.); Wy 
70 g carbo (12 g fiber); 356 mg sodium, 
22 mg chol. 


Chinese Three-Bean Chili 


Alan Tobey, Berkeley 





lan Tobey likes to experiment wii 

fusion dishes that are practical fel) 
the home cook, such as this pork chil 
flavored with Chinese seasonings. 
PREP AND COOK Time: About 50 minute - 
MAKES: 4 servings 











1’ tablespoons cornstarch 
1 tablespoon chili powder 
1 teaspoon Chinese five spice 
¥2 teaspoon salt 


1 pound pork loin, rinsed, fat 
trimmed, and cut into 1-inch cube 


2 tablespoons vegetable oil 


73 Cup thinly sliced green onions — 
(white and pale green parts 
only; reserve green tops for 
garnish, if desired) 


3, fresh serrano or other hot gree 
chilies (about 3 oz. total), rinsed 
stemmed, seeded, and minced 


i 


2 cloves garlic, peeled and minced ™ 


tablespoons salted fermented 
black beans, minced 





12 teaspoons minced peeled 
fresh ginger 


1 can (142 oz.) kidney beans, 
drained and rinsed 


1 can (14% oz.) pinto beans, 
drained and rinsed 


1 can (14% oz.) diced tomatoes 
1. In a bowl, mix cornstarch, chili pow 


der, five spice, and salt. Add pork an 
mix to coat. 


2. Pour oil into a 4- to 6-quart pan ové 





© 2002 Campbell Soup Company 


ror ORs Mt 
Yee LE ' q % Cream of y a @ 
si, mustinoom_, MUSHROOM Mm! M'm! Good! 


For details on how to get a free cookbook go to camphellskitchen.com while supplies fast. 








ANOLON TITANIUM 


PROFESSIONAL HARD-ANODIZED, NONSTICK AND NOW DISHWASHER SAFE* 


7 VN(eyke) 


meu w a4 


For more information, visit us @ anolon.com or call 1 800 388-3872, — * using recommended dishwasher gels 








‘Let Su — be your guide to that perfect Come eiee 

of comfort and style you seek in your new home. 

You can choose from thousands of plans, including 
our Idea Houses (with virtual tours). 


\ For a free preview, visit Sunset online where 
| \ eek you can see: 


* Featured Homes »° Sunset Idea Houses 
° The Top 100 ° Virtual Tours 
° Project Plans ° And so much more! 





wv < To find pias for the home of your dreams, visit 
| o v et.com and click on the HOMES PAGE. 
Or call 1-888-277-9568 | me more fabinitie Lu 


UD a 














FOOD: KITCHEN CABINET 


medium-high heat. When hot, a 
pork mixture and stir often ut 
browned on all sides, about 4 minut 
With a slotted spoon, transfer pork 
bowl. Add green onions, chilies, gar 
fermented black beans, and ginger| 
pan. Stir until fragrant, about 1 minu 


3. Return pork to pan and add 1 ¢ 
water, kidney beans, pinto beans, a 
tomatoes. Bring to a simmer, then lov 
heat, cover, and simmer (do not 
boil), stirring occasionally, until pork 
tender when pierced, about 25 minut 
4. Ladle into bowls and top with slic 
green onion tops, if desired. 









Per serving: 411 cal., 33% (135 cal.) from fav 
36 g protein; 15 g fat (3.2 g sat.); 33 g carbo! sired 
(9 g fiber); 1,050 mg sodium; 67 mg ‘ack 


Radicchio and 
Smoked Cheese Risotto 
Paul Franson, St. Helena, CA 


pe Franson discovered this dish—}i"4 
creamy risotto made with radicch pin 











to mozzarella—on a trip to Italy and wi 
determined to re-create it at home. Wi. . 
also enjoyed the dish with red cabbagi| 
which turns the rice a surprising purp? 
hue. Smoked mozzarella is availab) 
in well-stocked supermarkets anit 
specialty cheese shops. If you can’t fin"), 
it, substitute another firm, flavor 
cheese, such as fontina. hi, 


PREP AND Cook time: About 45 minute 
) 
MAKEs: 2 or 3 main-dish servings a 








2 tablespoons olive oil 


1 onion (8 oz.), peeled and finely | 
chopped 


2 cloves garlic, peeled and finely 
chopped | | 


1 cup arborio or other short-grain hl 

white rice nigh 

2 cup dry white wine ms 
h 

4 cups thinly slivered radicchio or r 

red cabbage (about 8 oz.) 


{ 
i 
32 to 4 cups fat-skimmed chicken jy 
broth ») 
’2 cup shredded smoked ie 
mozzarella (see note above) et 
Salt and pepper he 
{UL 


1. Pour oil into a 5- to 6-quart pan ovel ho 
medium-high heat; when hot, addi, 
onion and garlic and stir often until) 
onion is limp, 5 to 6 minutes. Add ricé\}y 
and stir until opaque, about 3 minutes. j 
2. Add wine and stir until it has been l 
absorbed, 1 to 2 minutes. Add radic>} 
chio and 3'2 cups broth and bring to a), 
boil over high heat, stirring often. Re- i 
duce heat and simmer, stirring often, \ 


\ 


| 
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ork |-bake rice pudding 
nu kes a creamy and elegant 
died jletide dessert. 


\til rice is tender to bite, 15 to 20 
»umutes. If a creamier consistency is 
ippsired, stir in about “2 cup more 
| joth. Stir in cheese; add salt and pep- 
ir to taste. Serve immediately. 

serving: 453 cal., 30% (135 cal.) from fat; 
'g protein; 15 g fat (4.3 g sat.); 55 g carbo 

8 g fiber); 195 mg sodium; 20 mg chol. 


iavarian Rice Pudding 
. libnna Storey, Berkeley 


) 


> Ti 


onna Storey makes this mousse- 
like rice pudding every year on 
e ristmas Eve. 

i@EP AND Cook Time: About 1 hour, 
yygus at least 2 hours to chill 

AKESs: 6 servings 

i yy 
iff 





cups whole milk 
* cup sugar 
'’2 cup long-grain white rice 
2 tablespoons butter 
''% teaspoon salt 
teaspoon unflavored gelatin 


1 
2 tablespoons light rum 
1 teaspoon vanilla 

1 


cup whipping cream 


In a 3- to 4-quart pan over medium- 

igh heat, bring milk to a simmer. Stir 

| sugar, rice, butter, and salt. Reduce 

Pat, cover, and simmer, stirring occa- 

jonally, until mixture has thickened 
ightly and rice is very tender to bite, 
pout 45 minutes. 
| Meanwhile, in a small bowl, sprinkle 
elatin over 2 tablespoons cold water; 
t stand until soft, about 10 minutes. 
ir into hot rice mixture, followed by 
| m and vanilla. Chill uncovered until 

@ pol but not set, about 1 hour. 

®. In a bowl, with a mixer on high 

eed, whip cream to soft peaks. Fold 

®ream into rice mixture. Divide pud- 

ing evenly among six parfait glasses 

it least 8 oz.). Chill until set, at least 1 

our, or cover and chill up to 1 day. 

pr serving: 394 cal., 48% (189 cal.) from fat; 

g protein; 21 g fat (13 g sat.); 43 g carbo 

).2 g fiber); 219 mg sodium; 74 mg chol. # 

| 
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Engineered by craftsmen. 
2002: Crafted by engineers. 














































Mahatma 


ENRICHED THAI FRAGRANT LONG GRAIN RICE 








Mahatima® captures the 
essence of Thailand with 
Mahatma Jasmine Rice. 
This fragrant rice has a 
tempting popcorn-like arom 
and buttery taste and is A 
perfect for adding a subtle flavor 
and scent that mingles with other spices, 
seasonings and ingredients in your favorite 
rice recipes. 


PINEAPPLE FRIED RICE 


1 cup Mahtma® Jasmine Rice 

1 can (20 ozs.) pineapple tidbits and deveined 

3 green onions, chopped 2 cloves garlic, minced 

1 large red chili, finely chopped 2 tablespoons fish sauce 

3 sprigs cilantro, coarsely 2 tablespoons soy sauce 
chopped 1 teaspoon sugar 

3 tablespoons oil, divided cilantro for garnish 


2 cups fresh shrimp, cleaned 


Prepare rice according to package directions. Set aside. 
In a bowl, combine pineapple, onions, chili and cilantro. 
Mix and set aside. 


Heat 1 tablespoon oil in skillet, sauté shrimp until done. 
Remove shrimp from skillet. In same skillet, over medium heat, 
add remaining oil. Sauté garlic until golden brown. Add cooked 
rice and stir. Add fish sauce, soy sauce and sugar. Stir and heat 
thoroughly. Fold in pineapple mixture and shrimp. Heat 
thoroughly. Garnish with cilantro. Serves 6 


For free recipes and information, visit our web site at www.mahaumarice.com 



























FOOD - LOW-FAT 


Golden state © 


Caramelized onions enhance 
hearty winter dishes 


better 
the seared 


verything tastes 

browned—from 

crust of a steak to the glassy 
burnt-sugar top of a creme braulée— 
and caramelized onions are no ex- 
ception. Transforming raw onions 
into a savory, jamlike mixture is 
simple: cook them slowly in a little 
oil over low heat so they melt into 
a sweet golden-brown tangle. Sweet 
onions such as Vidalia and Oso will 
caramelize a little faster, but all 
onions will eventually turn brown 
and take on a deep, rich flavor that 
enhances a variety of dishes (see box 
below). The delicious results are well 
worth the effort. 


Caramelized Onions 


PREP AND cook Time: About | hour 
notes: To double this recipe, use a 
larger pan and allow 10 to 15 extra min- 
utes of cooking time. If making up to 
3 days ahead, let caramelized onions 
cool, then chill airtight. 

makes: About 4 cup 


12 pounds onions, peeled, halved, 
and thinly slivered 


1 teaspoon minced garlic 
1 teaspoon olive oil 
Salt and pepper 


In a 3- to 4-quart pan over medium- 
high heat, frequently stir onions and 
garlic in oil until onions start to become 
limp; reduce heat to medium-low and 
stir frequently until onions are very soft 
and browned, 40 to 45 minutes. If 
onions start to stick to the pan, reduce 
heat further and stir in 2 tablespoons 
water. Add salt and pepper to taste. 

Per 4 cup: 278 cal., 18% (50 cal.) from fat; 

7.3 g protein; 5.5 g fat (0.8 g sat.); 54 g carbo 
(9.9 g fiber); 19 mg sodium; 0 mg chol. 


French Onion Soup 
PREP AND Cook Time: About 45 minutes 
MAKEs: 4 cups; 3 or 4 servings 


Caramelized onions (at left) 
1 tablespoon balsamic vinegar 


2 cans (14 oz. each) fat-skimmed 
chicken broth or vegetable broth 


2 sprigs fresh thyme (3 in. each) 
dried bay leaf 
Sait and pepper 

8 slices baguette (about 2 by 4 in. 
and 1 in. thick) 


Ys cup shredded gruyére cheese 


1. In a 3- to 4-quart pan over medium- 
high heat, stir onions and balsamic 
vinegar often until liquid is evaporated, 
1 to 2 minutes. 

2. Add broth, thyme, and bay leaf; bring 
to a boil. Reduce heat and simmer, stir- 
ring occasionally to blend flavors, 10 
minutes. Add salt and pepper to taste. 
3. Meanwhile, place baguette slices in a 
single layer on a 12- by 15-inch baking 
sheet. Broil 4 to 6 inches from heat un- 
til lightly browned on top, 1 to 2 min- 
utes. Turn slices over and sprinkle 
evenly with cheese. Broil until cheese 
is melted, 1 to 2 minutes longer. 

4. Remove thyme and bay leaf; ladle 
soup into bowls. Serve with toasts. 

Per serving: 265 cal., 22% (59 cal.) from fat; 

11 g protein; 6.6 g fat (2.6 g sat.); 41 g carbo 
(3.9 g fiber); 430 mg sodium; 11 mg chol. 


More ways to use caramelized onions 


» Stir 2 tablespoons bal- 
samic or cider vinegar 
into onions a few minutes 
before the end of the 


cooking time to make rice pilaf 


wo 
Oo 
n 


NSET 


a tangy onion relish that’s 
great on sandwiches, 
crostini, and pizza 

» Mix into couscous or 


» Fold into an omelet or a 
frittata 

* Toss with cooked pasta 
and some blue cheese and 
toasted walnuts 












SIWVimela eet 
add depth'tc 
earthy lentil sa 

with roasted f Tra 


Roasted Striped Bass with HS 


Warm Lentil Salad i. 


“e 


PREP AND COOK Time: 40 minutes 
MAKEs: 4 servings é 
1 cup small French green or 5 \ 

brown lentils, sorted and rinse¢} 


Caramelized onions (at left) Mil 
12 


/2 cup canned peeled roasted redij 
peppers, cut into strips 





Boe 
3 tablespoons sherry vinegar Cen 


2 tablespoons chopped parsley 
’2 teaspoon ground cumin 





About '2 teaspoon salt 
Vs teaspoon cayenne pepper a 
boned, skinned striped bass i) 
or other firm-fleshed white fish 


fillets (about 6 oz. each) “ 
Pepper my 


Lemon wedges 


eN 


iy 
ony 


1. In a 4- to 5-quart pan over high he 
bring lentils and 1 quart water to a boi)}— 
Reduce heat and simmer until lentils 
tender to bite, 25 to 30 minutes. Draiii 
and return to pan. Stir in carameliz 
onions, peppers, vinegar, parsley, cut 
in, 2 teaspoon salt, and cayenne. 

2. Meanwhile, rinse fish and pat dr 
Sprinkle lightly all over with salt a 
pepper. Arrange pieces slightly apart i 
a foil-lined 12- by 15-inch baking p } 
Bake in a 400° regular or convecti 
oven until opaque but still mois 
looking in the center of the thickest) 
part (cut to test), about 6 minutes. 


3. Mound lentil salad equally on fo 
dinner plates. Using a wide spatula, t 
each mound with a piece of fish. Se 
with lemon wedges to squeeze over fis 
Per serving: 408 cal., 13% (53 cal.) from fat; i 
46 g protein; 5.9 g fat (1.1 g sat.); 44 g carbo | 
(8.2 g fiber); 451 mg sodium; 136 mg chol. 
—Charity Ferreira 





prican Camping Association 
WW.CAMPLAJOLLA.COM 


5 WeicHt & Have FUN Too! 


THe Onty WeiGHT Loss 
fF” 1 Vacation At THE BEACH! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness VACATION! 
CALL FOR SPECIAL Houipay Rares! 


1-800-825-TRIM 
‘Sampiaiola 


“ Jand ¢ Seaworld & more! = plus FREE 2-Year Follow-up! 





Traditional Schools 


be MAZE tC 
Boarding School 
Grades 6 - 12 


be aNd tes Map tetatb ot 4 
Band & Drill Team 


*Pre-College Program 


“Episcopal Church 


mat St. John's ‘iia 
Military School *JROTC Honor Unit 


pte MB Kietelasloed 


rc ata wert eth 
Box 827, Salina, KS 67402 | Nominations Available 
)66-704-5294 (TOLL FREE) 


www.sjms.org 


*Fencing Program 


*Equestrian Program 


5 DN AUSIEWe seem 
ivating a love of learning 


ionalized Program * Day & Boarding 
PRP eer veUeci baa nia 


moxie tt 


Mee vanes pete 4 a 
RRO Dee ccc ee aa ae 





School & Camp 
Directory 
has appeared every 
month in 


Sunset 


since 1961? 








Sunset anon y Camp Daten 


Traditional Schools 






v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
phy, computer classes 
FALL ENROLLMENT Sept. 4-5 
ConTINUOUS ADMISSION 


Box 4329, W. Sedona, AZ 86340 
Tel. 928.634.5571 
E-mail: admissions @ocrs.com |) 
URL: ocrs.com 


Specialty Schools 


Cr 
























Specialty Schools 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 


consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 


Specialty Schools 


ic Programs 


“Not Just Programs, But A Solution” 


* Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

« Full Psychological Testing Available 

* Academic Loans Available, Based 
Upon Credit Criteria 





* Fully Accredited 

« Junior High and High School 

* Highly Structured 

+ Year-Around 

* Safe Environment 

* Non-Denominational 

* High Values 

+ Community Service & Activities 
* Warranty Program 


To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 
www. crosscreekprogram.com 











SUNHAWK ACADEMY} 


| ‘‘A life skills program for teens that 


have lost sight of who they are” 


} ¢ Crisis Intervention with immediate placement 

| e Wilderness Trek leaving every 2 weeks 

} * Drug and Alcohol Treatment 

| © Group, Individual and Family Therapy 

| ¢ Emotional Growth Seminars 
| © Fully Accredited by Northwest Schools & Colleges | 


for grades 7-12 


¢ Music, Art and Martial Arts 
e Parent Support Groups 


¢ Escort referrals 
A comprehensive program that combines 


| Wilderness, Residential Treatment, Academics and | 


Emotional Growth. 


948 N. 1300 W. 
St. George, Utah 84770 


(800) 214-3878 


24 hours a day/7days a week 
www.sunhawkacademy.com 





To advertise call 1-800-222-9404 








SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 
behavior 
Alcohol/drug use 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 
Frustration due to 
parents’ divorce 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


11(888) 879-7897 www.SUWS.com 
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Specialty Schools Specialty Schools 


Parent Resources Hotline 


‘Options For Struggling Teens: 










*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 
| *Renowned Specialty Boarding Schools 
| *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 





Pe ee ee ee ee ee ee es ee ee ee es es 


ed Roc 
anyon School 


elt hart 
ote can help. 





*JCAHO accredited residential 


RedCliff Ascent 
Outdoor Therapy Program i & 
DEFIA’ 


| “AS/nature heals, 
dieams soar.. and 


be] treatment center & working ranch. 
*1 -Accredited co-ed high school for 
troubled teens 13-18 
4 +30+ years of success in helping 
¥} kids. Let us help yours. 


1-800-455-4590 or 435-638-7318 


SORENSON ' Ss 
RANCH SCHOOL 


P.O. Box 440219 « Koosharem, Utah 84744-0219 
www.sgrensonsranch.com 


Hope for the future... 


Healing wounds from the past 
* Boys and Girls 12-17 * Accredited Academics 
¢ Strong Therapeutic ¢ Substance Abuse 


Environment Treatment 
° Life Skills * Family Involvement 
Development 


“Ask about our parent chatroom” 


1-800-635-4441 











Pe ee ee ee es ee ee ee ee 
ee 


www. rr r te. com 


Free Catalog 


*Specialty Schools 
*Behavioral Programs 

« *Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 



















Specialty Schools rT 





Parent Seminar: 
Girls and Boys 3% 
Depression) 
Substance Abust 
Behavior Disorders: 
Licensed Psychologists |} 
30 to 60+ days curriculum 







find new direction." 






. Redcliffascent.coi 


3xPhone (800) 898-: 


lt 
IS YOUR TEE} 


als, 


JUST CNS Sl Em 


HANGING ON 


Big Sky Montana i bond é 
— great place for Chad peri 


e Crea 


- “Finally a program so et! * 


it is backed by a warrai L 
CALL TODAY FOR DET#) « 
eet 
1-888-633-26% |! 
SPRING CREEK LO 


IS YOUR TEEN 


HEADED FOR DISASTEI 


it 
AFFORDABLE OPTION\., 
FOR TEENS IN CRISIS"! 


Main 
www.theacademyusa.com\;, : 


He of 
4-800-808-7511). 


dacademy im 





A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 


¢ Family environment « Parent references nationwidi 0 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726: 








canadian art 
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| 
| Kits 


vy) It Yourself Pond : 


i) 

; erfalls, f 
RF (| ms,Ponds oe 
ON ha Sized P 

wor Customize 
NOR Pond & 
dferfall 


we Create-A- Ban 
a ladise Video | 






jk our website for How-To Classes 















e event we are unable to effect 
w delivery of your subscription to 
INSET for any reason beyond our 
trol, our obligation is limited to the 
Umption of your subscription 
Gen we are able to do so. If we 
jain unable to resume delivery 
hin 24 calendar months from the 
e of interruption, we will have no 
er obligation under your sub- 
ption agreement. 
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treet addresses appear 
| in many mail order 

advertisements for the 
fustomers’s protection. 
















owever, when a P. O. 
x number is given, our 


bu use it when ordering. 






SCCHCHHEHCOOLOSEOHSOCE 
REDWOOD > 


° GREENHOUSES : 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 






FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
eeeeeeeeeeeeoeoeeoeee? 


z te 


Hot Tubbing and NO Power Bills! 
i PS Hot Tub anywhere you want. 
Beautiful cedar tubs and the 
& submerged wood burning 
Snorkel Stove’. All you need 
is wood, water and a match. 


Factory Direct Pricing - 
Hot tub/stove packages priced 
from $1895. The evening stars 
and family fun are free. 

FREE brochure contact: 


800-962-6208 
Snorkel Stove Company - Dept. SU02Z4 
4216 6th Avenue So., Seattle, WA 98108 









reent lOUSES 


for year-round gardening adventure, 


+ Sizes: 6'x8' to 16'x30' 
» Prices as lowas $869 | 
+ Do-it-yourself assembly | 
+ Full line of accessories 





(Thorley? 
Greenhouse Supply 






Call NOW for 
FREE 88-pg catalog! 


To advertise call 1-800-222-9404 


UNSeL Garden & Outdoor Living Directory 































ride’ Gardens 


The Complete QJ Garden Catalog. 


bs 2 


$5 Off Your 
First Order 


Request your FREE catalog today and we'll send you a 
coupon worth °5 off your first order! 

Our award-winning 124—page catalog contains more than 
800 perennials, bulbs, shrubs, trees, fruits, and garden sup- 
plies, all backed by our 100% Satisfaction Guarantee. 


Order Your FREE Catalog by: 
Calling Toll-Free 














or Visit our VVebsite 
sidesardens.c 


© 2002 Wayside Gardens P1D240 P3A 


When exercise is a 


pleasure, fitness is easy... 


Swim against a smooth current adjustable to 

any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free Video Call: 
(800) 233-0741, Ext. 2143 
~ 1. www.endlesspools.com/2143 


200 E Dutton Mill Rd 
Boney pea aM Ee PA abs!) ei 





DAVID AUSTIN® ROSES 


The fourth US Edition of David Austin’s ‘Handbook of Roses’ is 
now available FREE (please quote SU2). Contains a wonderful 
collection of English, Old, Climbing, Rambler, HT’s, 
Floribundas and Tree Roses. 

15059 Highway 64 West, Tyler TX 75704 Toll free 800 328 8893 
Fax: (903) 526 1900 E-mail: US@davidaustinroses.com 

www.davidaustinroses.com sU2 
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The best eaection quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE | color Catalog & Price List: Installation Video featuring 
. “The Furniture Guys” 
Dy Lae 4 / Ask for Ext. S included with all Metal & Oak 
or visit our Web Site at www. ThelronShop. com/S Spiral Stair Kits. 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP* 


The Leading Manufacturer of Spiral Stair Kits® aii sence 




















Mrs. Stewart’s Bluing 


e¢ WHITEST WHITES 
e Sat CryYSTAL GARDEN 


MISSING A PIECE 


OF YOUR PATTERN? 


Replace pieces or add to your sterling silver A e oe ¢ SWIMMING POooLs Many 


bre) 





at up to 75% off retail. We specialize | 

in new and used flatware and uit | 

hollowware. Over 1,200 patterns ANN {titi 

in stock. Call or write for a free { alk ve 
4 
} 


e WHITE Hain & Pets [URI 
e FINE CRYSTAL 


Ask Your Grocer! 


Find Out About “MSB”! 


ae Free literature: 
LIQUID BLL Nea P. O. Box 201405 
Fane Clo Bloomington, MN 55420 


BeverlyBremer __ A BE as f 

SILVER SHOP =S=s_ 
404-261-4009 ee 5 = a ° 1-800-325-7785 

3164 Peachtree Rd. NE, Dept SU, Atlanta, GA 30305/Mon.-Sat.10-5 


...where art lovers. cherish fine paintings featuring 
CUSTOM TABLE PADS their own family and life advertures... 
annie? i if 


art studio 


inventory of your sterling pattern. Lr 
(We buy sterling silver, with a careful 
appraisal for maximum value.) & ; | 


a; 





www. mrsstewart.com 





PER SQ. INCH 
) ECONOMY PAD 
ae aaa 


Te on PN ee Oe ae NUE aN nn 


ae We'll paint a beautiful portrait featuring you, your 
loved ones or anything of your choice. An exquisite 

painting that keeps alive your life cherished moments and 
brings joyful memories to you and to generations to come. 
SATISFACTION GUARANTEED ® EXCELLENCE *® TALENTED ARTISTS 

Painting from your photo: Portrait, landscape, house, 

room, garden, company/family event, sports, etc. 
Mail photo to: P: O. Box 700452, San Jose, CA 95170 


oll free 7 days a week * 800 340 1115 
TIMELESS GIFT * www.summerhillart.com « BEST VALUE 
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Guaranteed Quality and Service® 


Save — Direct from America’s oldest and largest” 
table pad company. 30-year limited warranty. i 


1-800/328-7237 Sealy im a 
© SENTRY, 2001 “SI 


Ext. 281 
www.sentrytablepad.com 

Da Delivery 
* Available 







We offer our proprietary line of cone 

mixes, sealers, tints, and wax to ma 

your own custom concrete counté 
L 








Blessings onthe Wind 
..Flags for Peace & Healing! 


Prayer Flags in English with Universal messag} 








Create Sanctuary with up-lifting, unique gift 
* 'Write-your-own-flag’ » Large cards with a prayer fl 
* Singing bowls * Buddha statues and more 


7, West Wind COLLECTIONW 
1-888-388-6467 — AsHLANdil: ». 


TS Tile ldo Qclag tole MeL 


; CALL 


The Ultimate Book on California i 


‘Eichler: Modernism Rebuilds fl 3(4 1] (4 ¢ Ho er 
Aue ee UNL LER ah) 








Deluxe hardcover edition with 300 choice photos 
$53 postpaid + Eichler Network: 415-668-0954 
P.O. Box 22635-C » San Francisco, CA 94122 | 












The best The best toys, 
like these classic 


toys are ABC Wooden 
natural Blocks. 


toys” 


WWW. 


NaturalPle 

















Tularosa Groves 1-800-585- 
www.nmpistachios.com 


vertise call 1-800-222-9404 









h H FRENCH TEA BLENDS *© ASSORTMENT OF TEA SAMPLES 


fT .OTHING & HOME DECOR 
eee, 


Breathable and 
as a Hug"! 
amspunalpaca.com 


00-4MY ALPACA : 
for a catalog of ° Variety of Fine Teas 


that kf the heart! ; : , 
shpemamer ene a ¢ Delightful Tea Accessories CG Gifts 
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www.savouretea.com 
541.242.1010 


Eugene, Oregon 


S ‘ah 5 ° 
Ook 8 ele 
— ne Reg 
Merica’s #1 Choice for BRuiei esi 
Sreliommslecs 


Wallp ap er, Take An Extra 
Hinds & More! |10% OFF 


a 5 CODE: SUD! 
Carry Only First fsa ; 

ic DELIVERY’ Ask for details. 
lity Name Brands - 
Br Douglas, Duette, Levolor 90 Days Same As Cash 
ferly’ Village® Wallies Lifetime Lowest Price & 

s® American, Kirsch, 100% Satisfaction Guarantee!” 


f, Imperial, Louverdrape Shop on-line 24 hours! 


jas Kinkade, and more! + 
American 


CALL OR VISIT US naa a 
Denton waist Blind and Wallpaper Factory 
ran rere be (decoratetoday.com) 
: 1-800-567-2047 
Nallpaper Catalog Decorating so easy, it’s fun! 


FAX 1-800-391-2293 
Ared et cite 909 N. Sheldon, Plynouth, MI 


jajor credit cards, money orders & checks accepted 





Goldilocks was right... 
TaN a, C 
eee UME its 


ae ; 
ETIME FREE Product Info Kit 
LAF ANTEE! 1-800-444-0778 


is just righ 
The First Personally Engineered Mattress. : 
Customize each side of your bed. 1 
FloBeds Dual Latex Core System. ALL MAJOR 
P . : 4 CREDIT CARDS 
erfect for you, perfect for him. U J ACCEPTED 
1(8( SaaS 
www.FloBeds.com 5 guardian-table, 
een ene enon mel CU Keene ra ee Se 














The higher your energy costs, 
the more you need Bosch. 





Cut energy costs as much as 50% with a Bosch AquaStar water heater. 











,000 Patterns \ 


Million Pieces a 
ry & Sell ae + 
or FREE lists = a 


PLACEMENTS LTD. 


@lox 26029, Greensboro, NC 27420 Dept.TU CONTROLLED ENERGY CORPORATION 
a S ee) S 
800-REPLACE a UMA 5223) WAITSFIELD, VERMONT www.ControlledEnergy.com/ss | 800-642-3199 


www.replacements.com 


Finally, a water heater that delivers big energy savings without compromising 






| performance. Bosch AquaStar’s tankless design heats water instantly, so it uses energy * 





only when you're actually using hot water. Plus, it delivers endless hot water and is 







compact enough to hang on a wall. To learn which AquaStar is right for you, 








call or visit our Web site today. 
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2002 Sunset Classifieds rate is $21.15 per 


word, 10 word minimum. $19.15 for 3 or more 
issue placement. Prepayment by MasterCard, 
Visa or check is required for all ads. Closing 
date is the 25th of the 3rd month prior to issue 
date, ie. Dec. issue closes Sept. 25. For rates 
and order form, call MICHELLE KAVULA 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email:mkavula@ mediapeople.com 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher's approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible 


for typographical errors or response, 





ANIMAL PRODUCTS 


PETASEPTIC®. EQUISEPTIC®. Stops 
Scratching. Heals Sores. Natural Anti- 


septic Lotion. For Horses. 


Dogs. 
Www.petaseptic.com 





APPAREL 


SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BUSINESS OPPORTUNITIES 





FREE WEBSITE, Merchant Accounts, 
Free Recipes. www.casamontes.net or 
email info@casamontes.net 


HOME BASED business. NEW, 
record-breaking, party plan company 
backed by Visit: 


www.SouthernLivingAtHome.com/Bonnies 


Time-Warner! 


CARPETS / RUGS 





1-800-789-9784 CARPET, Ceramic, Tile, 


Wood, Rugs. 5% Over cost! 


American Carpet Brokers. 





CARPET BARN - Buy AIl Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock. 1-800-345-0478 





GUARANTEED LOWEST Prices. Carpet, 
Tile 
1-800-928-2874 


Wood. Aladdin Carpet Brokers 


SIMPLE! Saye money on buying 
Featuring weardated 
carpet. MICHAELS CARPET 
800-375-9509 


ilooreevering direct 
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CHINA / CRYSTAL / SILVER 


INTERNATIONAL ASSOCIATION of 
DINNERWARE MATCHERS. Find 
members carrying your discontinued 
china, crystal & flatware patterns. 


www.iadm.com 


CHINA FINDERS. 2823 Central Aveunue, 
St. Petersburg, FL 33713. 1-800-900-2557 


or 1-727-328-0557. www.chinafinders.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


FREE Silverware & Dinnerware catalog! 
Our 72-page color catalog showcases one 
great collection of sterling silverware, 
stainless & plated flatware, china, crystal, 
and gifts for sale at very affordable prices. 
We stock active and discontinued patterns 
both pre-owned and new. Open since 1972. 
Call 1-800-262-3134 for free catalog or 
request one on-line at: www.thesilverqueen.cc 
The Silver Queen Inc. 1350 West Bay 
Drive, Largo, FL 33770. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 

NORITAKE OLD pre-war to new 


discontinued Noritake china. Ms. China, 
1-800-688-6807 www.ms-china.com 


SILVER DEPOT Discounted sterling 
flatware We 


www.silverdepotinc.com 1-888-567-8185. 


and gifts. also buy! 





COASTERS 


ORIGINAL THIRSTYSTONE® 
COASTERS. Made from naturally 
absorbent 


western sandstone. 


www.CreationsU.com 1-800-543-2610. 





CUPOLAS / WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! 
Selection. Free Catalogue 1-800-724-2548. 


America’s Largest 


www.weathervaneandcupola.com 





DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





FABRICS / WALLPAPER 





SOUTHERN DESIGN - Discounted 
Designer Fabrics, Wallpaper, Trims. First 
Quality. 1-800-245-3071 









FLOORING 


Authentic Pine Floors, Inc. Unfinished pine 
flooring, 4"-12" widths. Prefinished Southern 
“heart pine”, 4"&6" widths. 800-283-6038 


www.authenticpinefloors.com 


FURNITURE 





BEAUTIFUL HANDMADE Ready-to- 
Assemble furniture. We build furniture for 
your entire home. UPS Shippable. For 
ACADIAN 
HOUSE FURNITURE 225-654-6681. 


more information, call: 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 


North (800) 743-9792. 


www. WarrensInteriors.com 


Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


Email: holtonfurn@ aol.com 


brochure. 





GARDENING 


DEER DAMAGE? Virtually Invisible 


Deer Fencing. Easy Installation. 


1-800-244-3337, www.bennersgardens.com 
WE SELL GARDENING SUCCESS! 
Bareroot Roses, Fruit Trees & Flowering 


Bulbs. Guaranteed to Perform! Catalog Free. 
800-829-5919 www.forkandspade.com 





GIFTS 


*GRANDKIDS?* 
MAKE YOUR CHILD A STAR! 
Free Recorded Message 
Toll Free 1-877-289-4445 


Wwww.songceeremonies com 


MAGNETIC REFRIGERATOR 
CALENDAR, Sixteen Illustrated Write-On 
Magnets. www.perpetualcalendars.net 
888-229-3938. 





GOURMET FOODS 


ORGANIC APPLES: Shipped Fresh 
From Farm. Gift Boxes, Volume Packs, 
Flavorful Varieties, Premium Quality 


Visit: www. VivaTierra.com/ss 





HOME FURNISHINGS 


MEXICAN FURNITURE. Mexican 
hand-crafted chairs, tables, loveseats. 


www.simply-southwest.com 





HOME HEALTH SUPPLIES 


FAST DELIVERY of home medical 


supplies: www.ShopHomeHealth.com 


i 


YACATIO 





INCONTINENCE 










1 Que WOR 
FOR FAST, discrete deliver SF 
(moe 


incontinence and urology sup 


www.iTinkle.com 


METAL ART 


VACAT 








peyacat 
METALARTSOURCE.COM For | | 


my. ittp/ic 
lawn & garden, your source for Metal 
nus ie 
OS a 


NATURAL PRODUCTS 





ast (ales 





HUCKLEBERRY JAM, Desert F 


; ; ATIONR 
soap, Cedar incense, Birch syr 


UU 9 
all western wild plant prod’ 


ree Fi jpprties. 0 
www.juniperridge.com 


point ls 





OUTDOOR BLANKETS 





POLARTEC™ FLEECE BLANK CHER( 


with water-resistant nylon back\}y jy 





60"x72". www.bluelotusblankets. Hor bri 
(831) 479-7051. beat 





TRAINING SEMINARS _ ji\iL\ 


hops! bed 
INTERIOR REDESIGN As Seen) 


HGTV! Four Training Options 760-723 | 
MALIN 











Www. interiorredesignseminars.com 


gay lor 
VINTAGE LIGHTING Hation 





Hcatali 
TiffanyRepro.com featuring Tiffil 


Studio Stained Glass replicas. Circa isihTR 


Lighting Packages Available ~ Visit (ih, Shiv 


www.tiffanyrepro.com iibna, ( 
— 
E 

REAL ESTATE ne 


BORREGO SPRINGS - Desert Rese 


Community. San Diego’s best kept sear I 
Road Runner Realty 1-800-267-73}), 
| COI 


bn) 


MONTANA, IDAHO, WASHINGTC| 
Rocky Mountain Paradise. Small 


www.borregorealty.com 


1 Ks, 5 

large acreages. (800) 942-531 4 
2 *Namer 
www.rockymountainland.com = 
PO 


MONTANA, WYOMING, NE) 
MEXICO LAND. Escape to the good lili] 
20 acres. Average monthly payment $28) 
Toll Free: 1-800-682-8088. Rocky Mount 


Timberlands. www.rockymountaintimber.con}} 

















TIMESHARE FOR Sale. Two Rt 
Weeks. R.C.I. Resort. Asking $3,900 f 
Both. 602-417-0175. 









RETIREMENT LIVING 


FIELDSTONE PLACE an Active Ad 
Community in Lynden Washington. Fou 
Star Golf Course, Free Golf Membersh 
Included. Call 1-877-354-3366 or e-ma 


keithb @homesteadnw.com 





“VACATION PACKAGES 


QUE WORKSHOP/RETREATS 
ages From $445. 1-888-608-5998 


-} us at www.oakcrestworkshops.com 


é 


VACATION RENTAL 


4+ VACATION RENTALS on the 
|W. http://cyberrentals.com Homes, 
, condos direct from owners, color photos 
§ pwest rates. Or call 1-800-628-0558 


PREE color sampler. 


ATIONRENTALS411.COM Search 


3,000 worldwide private vacation 












perties, no commissions and free 


2owner listings. 


CALIFORNIA 


CHFRONT SAN DIEGO, miles of 
fully ‘equipped condominiums, 
brochure, 800-248-5262. 
b eachfrontsandiego.com 





EL Monthly vacation homes close 
nops/beach. Fouratt-Simmons R.E. 


| 624-3829, www.fouratt-simmons.com 


TALINA ISLAND - Your quick 
ay for all seasons. Catalina Island 
800-631-5280 


.catalinayacations.com 


Rentals. 





ation 


wHNTRAL COAST - Hearst Castle, 
\isitth, Shops, Wineries. Free Brochure. 
bria, CA. (800) 464-0177. 


KE TAHOE 
3BA. Spa, amenities, skiing, casinos. 
@)-299-3623 Robin @lightspeed.net 


lakefront condo 
































®T TRAIL Ski Lodge. Snowbound, 
country adventures. Truckee 
320-9268. 


DOCINO Coast Beachfront Vacation 
‘Mes, spas, fireplaces. 1-800-359-4649. 


-mendocinovacationhomes.com 


PORT BEACH Balboa peninsula 
home. June-August. Fully equipped. 
48575-9880. 


M SPRINGS Condo, PGA West. 
2BA. Day/Week/Month. 714-895- 


Brian. 





¥ DIEGO Luxurious townhouse 
oking CARLSBAD Beach. 3BR/ 
Amenities! Rent weekly. Owner 
www.carlsbadbeachvacation.com 
7) 836-4904. 






DIEGO Panoramic Beachfront 
ry Condo. Great Vacation Spot. 
'@) 428-3974. 


i) 




















SAN FRANCISCO B&B 
Francisco. Economy to Luxury apartment 
Edward II Inn 
800-473-2846. www.edwardii.com 


in San 


suites w/spas. 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5, 


COLORADO 


CHIPETA SUN LODGE & SPA: Ski 
Telluride! Colorado Adventure and 
Southwestern hospitality. www.chipeta.com 
1-800-633-5868. 


KAUAI, POIPU OCEANFRONT 
condos, 2BR $195-$295, 1BR 
$125-$150. Owner 800-959-1911 
www.chuckballard.com 


HAWAILS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


HAWAII’S MOST ROMANTIC 
BEACH HOUSE on most beautiful 
beach, deluxe features, total renovation. 
See Website, many pictures and 
description: www.hawaii-beach-house.com 


(800)934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 
800-767-4707. www.prosserrealty.net 


KAUAI ENCHANTING Secluded 
Cottages Near Rim of Wailua River. 
5 Minutes to Beach in the Cool 
Hawaii Hills. $85-$140 per night. Email 
Becky @RE3LLC.com or Call 808-245-5758. 


Kauai, Garden Island Inn. Best 
Location & Best Value, $75-$125. 
www.gardenislandinn.com 1-800-648-0154. 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI OCEANFRONT North Shore 
Luxury Home. 3 Bedroom, deluxe with 
breathtaking views. www.ehokulele.com 
206-230-6644. 


KAUAI POIPU 2BR/2BA spectacular, 
oceanview condo! Beach, pool, golf! 


Owner (800) 757-9969. 


fe) Pretaite call 1-800-542-5585 


KAUAI POIPU KAPILI, Spacious 
elegantly appointed oceanfront 


condominiums with incredible 


sunsets. Wwww.poipu-kapili.com 
1-800-443-7714, 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night to 
$275/night. 808-742-1509. 


www.halehoku.com 


Owner 


KAUAI POIPU OCEANFRONT HOUSE. 
SBR/SBA. Private 1/2 Acre, Kitchen, 
Wash/Dry, Frani (808) 822-1049, 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


WwWw.poipuconnection.com 


KAUAI PRINCEVILLE 3BR/3BA Golf, 
Mountain Ocean Views. $250/night. 


(310)376-2252, www.denisenichols.com 


KAUAI, PRINCEVILLE: Elegant Four Bed- 


room Home. Views, Golf. 1-888-688-8408, 


http://maitai.home.attbi.com/ 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


email: kwickedavis @earthlink.net 


LANIKAI BEACHFRONT Estate. 5 


bedrooms, pool, spa, fabulous! 


$6,000/week, (619) 602-5535. 


MAUI BEACHFRONT Condos, 
2BR/2BA. Spectacular. $770-$1365 
Week. Owner 888-757-8780, 


www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 


1-800-332-5358. 





MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $110. Owner Direct 


800-733-3603 www.gilvv.com 


MAUI, OCEANVIEW CONDO, 
Private Beach, 2BR/2BA, Fully Equipped, 


888-346-4325, www.kahanasunsetcondo.com 


MAUI ROMANTIC one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI SOUTH COAST 1,2.3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 





MAUI VACATION HOME, 
LAHAINA; TROPICAL GARDENS, 
POOL; 3BR2BA. Walk to 


everything! (800) 707-4599. Fabulous!! 
www.mauivacationhome.com 


MOLOKAI VILLA - Tranquility, beauty 


and serenity - Five bedrooms, three baths 
on 6 acres overlooking four miles of beach 
and golf course. Pool, hottub, barbeque, 
fax, stereo & SatelliteTV. $2500/wk. Visit 
our web site - www.cormorantwest.com 
(858) 792-6185; (fax) (858)792-9285; 
wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU, KAILUA Vacation Rentals, Discover 
Hawaii’s Best Beach. (888) 383-7733 


www.kailuavacation.com 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


MONTANA 


BOULDER PURE RELAXATION at a 
Scenic Healing Location. 406-225-3383. 
www.radonmine.com 


NEW MEXICO 
SECLUDED RIVERSIDE Cabin, 35 


miles from Santa Fe. All conveniences, 


private fishing. www.pecosrivercabin.com 


CAMP SHERMAN ‘Sleep on the 
Metolius River, Kitchens/fireplaces. 
www.metoliusriverlodges.com 1-800-595-6290. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All Amenities 
(Spa/Fireplace). (888) 227-1963 


Wwww.southcoastvacationrentals.com 


WASHINGTON 
CHARMING COTTAGES on Beautiful 


Dungeness Bay in Sequim. Private Beach. 


(360) 683-4433 www.juandefucacottages.com 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


CANADA 


WATERFRONT Executive Family 
Retreat. 
views of Strait of Juan de Fuca, 
Olympic Mountains, & Orcas. 
1-877-676-4684 info @otterpointhouse.com 


www.otterpointhouse.com 


Vacation Breathtaking 


MEXICO 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 


www.cabovillas.com 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel 
1-800-426-2015; 


agency owner. 


Fax 253-537-7813. 
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Season’s greetings, Charlie Brown 


«SANTA ROSA, CALIFORNIA—Walk 
into the museum and there they are: 
The kid with the blanket, his big- 
mouthed sister. The floppy-eared 
beagle and the round-headed boy. 
They are, quite likely, as familiar to 
you as your own family. 

“It was a gift,” says Jean Schulz of 
her late husband’s talent in creating 
Linus, Lucy, Snoopy, Charlie Brown, 
and the other citizens of the universe 
called Peanuts. “You can only say it 
was something he got at birth.” 

December is a good time to visit 
the Charles M. Schulz Museum and 
Research Center, which opened 
here—in Sonoma County, an hour 
north of San Francisco—last summer. 
For several generations, Schulz’s TV 
special, A Charlie Brown Christmas, 
is as important a holiday tradition as 
the tale of Tiny Tim. And there is 
something about the comic strip, and 
the man who wrote and drew it, that 
seems especially welcome this 
time of year. 


The Schulz Museum isn’t S 


what you might expect. Large 
and airy, it’s not crammed with 
Peanuts collectibles. Instead, the 
characters, in all their black-and- 
white exuberance, have room to 
breathe. “We focus on the art,” says 
the museum’s director, Ruth Gard- 
ner Begell. “We explore what it is 
about Peanuts that affected people 
for 50 years all over the world.” 
Raised in St. Paul, Minnesota, 
Charles “Sparky” Schulz moved to 
Sonoma County in 1958. The Peanuts 
gang didn’t live here—that was 
Minnesota snow falling on Snoopy’s 
doghouse—but the neighborhood 
shaped the strip in small ways, 


as when Snoopy entered the wrist- 


Petaluma. And in larger ways, for it 
was here that Schulz fashioned the 
routine his creativity required. 

A biographical film and a re- 
creation of Schulz’s studio tell his 
story. Each morning, he drove to the 
Redwood Empire Ice Arena, next 
door to where the museum now 


stands. He ordered breakfast: an Eng- 





lish muffin with grape 


jelly He went to 


his office and worked. Museum and 


Research Center 

is closed Tuesdays; $8. 
2301 Hardies Lane; 
www.schulzmuseum. org 
or (707) 579-4452. 


And worked. “He was 
always thinking about 
his characters,” Jean 
recalls. “He would tell 
aspiring artists, ‘If you 
can’t cold-bloodedly come up with 
an idea each day, you'll never be a 
cartoonist.” 

Peanuts debuted on October 2, 
1950; the final strip ran February 13, 
2000, one day after Schulz died. 
During those five decades, Schulz 
drew nearly 18,000 daily and 
Sunday comics. (The museum owns 





fi ; | 
wrestling competition in nearby the original art for about 7,000.) season is all about? ay 
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Y/ 7#__ ize that Sparky Schulz created ani 


Charles M. Schulz 


Peanuts immediately stood apari 
from the gag-filled cartoons thaj 
preceded it. “Good ol’ Charlié 
Brown,” Shermy muses in that first) 
strip. Then he adds, “How I hate 
him.” Wonders Jean Schulz, “How 
on earth did they publish that? It 
was such a shock. But emotionally 
it gets you interested.” 

An unsentimental view of child 
hood was a Peanuts hallmark, as was) 
a surprising erudition: literary refer 
ences ranged from the New Testa- 
ment to fellow St. Paul boy F. Scott) 
Fitzgerald. Mainly, though, the strips) 
are funny, because Schulz was funny, 
“Sparky would never say things you) 
expected him to say,” Jean recalls) 
“When Lucy says to Schroeder 
‘Why don’t you give me flowers?) 
Schroeder answers, ‘Because I don’t) 
like you.’ Lucy says, ‘The flowers! 
wouldn’t care.’ That was right out of 
Sparky’s mouth.” 

Insightful, surprising, poignant: as) 

you stroll the museum you real} 


American epic, a world com! 
pressed into three or four) 
panels on weekdays, eight! 
on Sundays. Charlie Brown’ 
and Lucy and the football,! 
Snoopy with his typewriter) 
tapping out “It was a dark) 
and stormy night.” Almost! 
against your will, you find 
yourself laughing, just as you did) 
when you were 10. 

It is, as I said, a nice present to give! 
to yourself. After all, our winter hol 1 
days were partly meant to cheer us / 
during a series of dark and stormy) 
nights. Laughter against the cold, joy) 
sneaking up on you in unexpected | 
ways—good grief, isn’t that what the» 
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